THE p 


ART or COOKE 'T 


ſ[SOTW1029 
MAD E. 


FLATN and. EAME 


TO WHICH ARE ADDED, 


— 


ONE HUNDRED and FIFTY NEW RECEIPTS, 


A corious IND EX, 


a 06 


| . 
A moDern Birr of Fart, for each Month, in the 
Manner the Dis us are placed upon the TABLE. 


By H. GLAS'SE. 


Cee — ee — ee 


E DINBUR GC ls 


Printed for ALEXANDER DON AT DSS. 
Sold at his Shop, No. 48, St. Paul's Church- ard, 
London; and at Edinburgh. 


M. DCC; LXXXI. 


0 


R R A D R 


: Bxrievs I have attempted a branch of Cookery, 

I which nobody has yet thought worth their while to 
write upon: but as I have both ſeen and found by ex- 
perience, that the generality of ſervants are greatly 
wanting in that point, therefore I have taken upon me 
to inſtruct them in the beſt manner I am capable; and 
J dare ſay, that every ſervant who can but read will be 
capable of making a tolerable good cook, and thoſe 
who have the lealt notion of cookery cannot miſs of be- 
ing very good ones. £ 

If I have not wrote 1n the high polite ſtyle, I hope 
I ſhall be forgiven; for my intention is to inſtruct the 
lower ſort, and therefore muſt treat them in their own 
way. For example: when I bid them lard a fowl, if 


I ſhould bid them lard with large lardoons, they would 


not know what I meant; but, when I fay they muſt 


lard with little pieces of bacori, they know what I mean. 


So, in many other things in cookery, the great cooks 
have ſuch a high way of expreſſing themſelves, that the 
jror girls are at a loſs to know what they mean: and, 
in all Receipt bort yet printed, there are ſuch an odd 
jumble of things as would quite ſpoil! a gd diſh; aud 
indeed ſome things fo extravagant, that 1t would be al- 
moſt a {haine to make uſe of them, when a 4% can be 
made full as good, or better, without them. For en- 
ample: when you entertain ten or twelve people, you 
thall uſe for a cullis a leg of veal and a ham; which, 
with the other ingredients, make it very exqapnſive, and 
al this only to mix with other ſauce. - And again, the 
Hence of ham for ſauce to one di/h ; when I will prove, 
that for about three ſhillings I will make as rich and 
high a-ſauce as that will be, when done. For example: 
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iy To ret READER. 
Take a large deep ſteau· pan, half a pound of bacon, fat 


and ſcan together, cut the fat, and lay it ver the bottum 
of the pan; then take a pound of veal, cut it into thin ſlices, 
beat it well with the back of a knife, lay it all over the 
bacon ; then have fixpenny ww orth of the caarſe lean part of 
the beef cut thin and well beat, l iy a layer of it ail over, 
with ſome carrot, then the 2 of the bacon cut thin and 
aid over that: then cut lava onions and ſtrew over, a hun- 
ale of feet herbs, four or five blades of mace, ſix or ſeven 
cl ver, a ſpoonſul of whole pepper, black and cwhite f toge- 
er, half a nutmeg beat, a pigemn beat all to pieces, lay 
hat all ever, half. an ounce of truffles aud morels, then the 
reſt of your beef, a £924 cruſt of bread toaſted very brown 
and dry on both ſides : you may add an old cock beat ts 
pieces; cover it cloſe, and let it fland over a flow fire tauo 
or three minutes, then pour on boiling water enough to fill 
the pan, cover it lie, and let it ſtew till it is as rich as 
you would have it, and then ſtrain off all that ſauce. Put 


all your ingredients together again, fill the pan with boils 


ing water, put in a freſh onicn, a blade of mace, and 4 
piece of carrot; cover it cloſe, and let it ſtcau till it is as 
fr Ing As you want if. . This wl be full as good as the 
eſſence of ham fer all forts of fowis, or indced moſt made 
diſhes, mixed with a glaſs of wine, and two or three 

ſpacnfuls of ca!chup. When your firſt gravy is cool, ſkim off 
47 the fat, and keep it for uſe. — This falls far ſhort of 
the expence of a leg of veal and ham, and anſwers every 
purpoſe you want. 

If you go to market, the ingredients wilt not come 
to above half a crow n, or for about erghteey pence you 
may make as much good gravy as will ſerve twenty 
people. 

Tate twelve pernyworth of coarſe lean beef, which auill 
be fix er ſeven pounds, cut it all to pieces, flour it well, 
take a quarter of a pou 2d of gud butter, put it into a lit- 
tle pot or large 7 ep ſeen 0 an, and put in your beef kee 5 
ſlirring it, and, when it begins to louk a little brown, pour 
in a pintggf biting water ; ; ſtir it all together, put in a 
large onion, a bundle of frueet herbs, two or three blades 
of mace, five or fix cloves a fpronful of whole pepper, a 
eruſt of bread toaſted, and a piece of carrot ; then pour iu 
ny or fre quarts of water, ſtir all together, cover cloſe, 
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and let it flew till it be as rich as you would have it ; when 
enough, ſtrain it of, mix it with two or three ſpaonſuls | 
of catchup, and half a pint of white wine; then put all i! 
the ingredients together again,' and put in two quarts of 
boiling water, cover it cloſe, and let it boil till there 11 
about a pint; ſtrain it off well, odd it to the fin, and 
give it a boil together. This will make'a great deal of rich 
good gravy. | 

You may leave out the wine, according to what uſe 
you want it for; fo that really one might have a gen- 
tee] entertainment for the price the ſauce of one diſh 
comes to: but, if gentlemen will have French cooks} 
they mult pay for French tricks: 

A Frenchman in his own country will dreſs a fine 
dinner of twenty diſhes, and all genteel and pretty, for- 


one diſh.” But then there is the little petty profit. 
have heard of a cook that uſed fx pounds of butter to 
fry twelve eggs; when every body knows {that under- 
ſtands cooking} that half a pound is full enough, or 
more than need be uſed: but then it would not be 
French So much is the blind folly of this age, that 
they would rather be impoſed on by a French bouby 
than give encouragement to a good Z7g/i/h cook! 

doubt I ſhall not gain the elteem-of thoſe gentle- 
men; however, let that be as it will, it tittle-concerns 
me; but, ſhould I be ſo happy as to gain the good opi- 
nion of my own ſex, I delire no more; that will be a 
full recompence for all my trouble; and I only beg the 
favour of every lady to read »y Book throughout before 
they cenſure me, and then I flatter myfelf 1 ſhall have 
their approbation. 

| ſhall not take upon me to meddle in the phyſical 
way farther than two receipts, which will be of uſe to 
the public in general: one is for the bite of a mad dog; 
ang the other, if a man ſhonld be near where the plague 
is, he ſhall be in no danger; winch, it made uſe of, 
would be found of very great ſervice to thoſe who go 
abroad. 

Nor (hall I take upon me to direct a lady in the eca- 
nomy of her family; for every miſtreſs does, or at lealt 
ought to know, what is molt proper to be done there 
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therefore I ſhall not fill Boot with a deal of nonſenſe 
of that kind, which L aw very well aſſured none will 
have regard to. | 

I have indeed given ſome of my diſhes French names 
to diſtinguiſh them, becauſe they are known by thoſe : 
names; and, where there 1s great variety of diſhes, and 
a large table to cover, there muſt be variety of names 
for them ; and it matters not whether they be called by 
a French, Dutch, or Engliſh name, ſo they are good, 
and done with as little expence as the diſh will allow of. 

I ſhall ſay no more, only hope my Book will anſwer 
the ends I intend it for; which is to improve the ſer- 
rants, and ſave the ladies a great deal of trouble. 
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Veal 3 Genera! directions concerning 
Pork ih, boiling ib. 
To roalt a pig ib. To doil a ham — 


Different ſorts of ſance for a pig 


4 
To roaſt the hind quarter of a 
pig lamb- faſhion 


To bake a pig ib. 
To melt butter ib, 
To roaſt geeſe, turkeys, Cc. 6 
Sauce for a gooſe ib. 
Sauce for a turkey ih, 
Sauce for fowls th, 
Sauce for ducks ih, 
Sauce for pheaſants and partrid- 

es ib, 
Sauce for larks id. 


To roaſt woodcocks and * 


To roaſt a pigeon F 
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To roaſt a hare 1.8 
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* pe « 
To broil ſteaks ih, 
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i'd, 


To keep veniſon or hare ſweet, 
or to make them freſh when 


they (tink 15 
To roaſt a tonoue or udder 165. 
To roaſt rabbits 16. 


To roaſt a rabbit, hare-faſhion 13 
Turkeys, pheafants, Cc. may 


he larded ib, 
To roaſt a fowl, pheaſant-faſhion 
ih. 

Rules to be obſerved in roaſting 
13 

Beef ib, 
Mutton ich, 


Pork 14 
Direction 
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„ th, 
A turkey ' 15 
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Fowls * ib. 
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Wild ducks a 
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Woodcocks, ſnipes, and par- 
tridges ib. 


Pigeons and larks ih, 
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To dreſs ſpinage 
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To dreis turnips - ib. 
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To dreſs parſnips — 
To dreſs brocala ib. 
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To drefs artichokes ib. 
To dreſs aſparagus ib. 
Directions concerning garden 
things th, 


To drefs beans and bacon th, 
To make gravy for a turkey, or 


any fort of fowl 20 
To draw mn:ton, beef, or veal 
gravy ah 
To burn butter for thickenin; 
of ſance b Ty 
To make gravy 21 
To make gravy for ſoups, &c. 
ih, 
To bake a leg of heef 22 
To bike an ox's head ib. 
. To boil pickled pork ib. 
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"To dreſs Scotch collops 23 


To dreſs white Scotch collops, 

Ge. 23 
To drefs a fillet of veal with 

collops &c. is. 
To make force-meat balls 10. 
Truffles and morels, - good in 

ſauces-and foup ib, 
To ſtew ox-palates 24 
T's ragoo a leg of mutton #6, 
To meke a brown fricaſey 18. 


To make a white fricalcy 25 
To fricaſey chickens, rabbits, 
lamb, veal, &c. 10 
A ſecond way to make a White 
fiicaſey th. 
A third way of making a white 
fricaſey ib. 
To fricaſey rabbits, lamb, 
ſweetbreads, or tripe 26 


Another way to Fficaſe 


To ragoo hog's feet and cars 27 
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A fricaſey of pigeons ib. 
A fricajcy ot lambſtones and 
{weethreads 28 
To haſh a caif's head ib, 
To hath a calf's head white 29 
Fo bake a calt 's head 30 
To bake a ſhecp's head ib. 
lo dreis a lamb's head i6, 
To rago a neck-of veal 31 
Lo ragon a breaſt of veal 10. 
Anoiher way to ragoo a bre. £ 
ot veal 


A b:caſt of veal in hodgepodye 
ib. 


To collar a hreaſt ef veal 33 
To collar a brcaſt cf mutton 34 
ATvotter good way to dreis 3 

breaſt f mution is 


To jorce a leg of lamb 5b, 
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Another way to (tew a Knuck'e 
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Another way to force a ſirloin 


38 
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French faſhion y 39 
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. Beef 2 E ub ih, 
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Another way to do beef ſteaks 
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brifcvit, the French way 3d. 
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Beef royal 10. 
A tongue and udder forced 47 
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49 
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oy ſters $9 
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A pillaw of veal 60 
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Scots collops a la Frargoiſe ib. 
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ART os COOKERY Mf 
1 


PLA N anDp EAST 


CHAP. I. 


Of RoasTiNnG,. BoilixG, Oc. 


ing upon a branch of cookery which they never 
thought worth their notice, is what J expect: 
however, this IJ know, it is the moſt neceſſary part of 
it; and few ſervants there are, that know how to roalt 
and boil to perfection. 
do not pretend to teach profeſſed cooks ; but my 
deſign is to inſtruct the ignorant and unlearned, (which 
will likewiſe be of great uſe in all private families), and 
in ſo plain and full a manner, that the moſt illiterate 
and ignorant perſon, who can but read, will know how 
to do every thing in cookery well, : 


1 profeſſed cooks will find fault with touchs 


I ſhall 


3 SHE AKT OF COOKERY 
J ſhall firſt begin- with roaſt and boiled of all ſort, 


and muſt deſire the cook to order her fire according to 
what ſhe is to dreſs; if any thing very little or thin, 
then a pretty little briſk fire, that it may be done quick 
and nice; if a very large joint, then be ſure a good fire 
be laid to cake. Let it be clear at the bottom; and, 
when your meat is half-done, move the dripping pan 
and ſpit a little from the fire, and ſtir up a good briſk 
fire ; for, according to the goodneſs of your fire, your 
meat will be done ſooner or latter. i 


B E E F. 8 t 


Ir beef, be ſure to paper the top, and baſte it wel 
all the time it is roaſting, and throw a handful of ſalt 
on it. When you ſee the ſmoke draw to the fire, it is | 
near enough; then take off the paper, baſte it well, 

und drudge it with a little flour to make a fine froth, 
Never ſalt your roaſt meat before you lay it to the fire; 
for that draws ont all the gravy, If you would keepit 
a few days before you dreſs it, dry it very well with a 
clean cloth, then flour it all over, and hang it where the 4 
air will come to it; but be ſure always to mind that WW. * 
there is no damp place about it; if there is, you mult Wn | 
dry it wel] with a cloth. Take up your meat and gar- Wi x 
niſh your diſh with nothing but horſe raddiſh. 


MUTTON and LAMB. Wi 


As to roaſting of mutton 3 the loin, the ſaddle of i 1 
mutton, (which is the two Joins), and the chine, (which WR... 


is the two necks), mult be done as the beef above. But FRE 
all other ſorts of mutton and lamb mult be roaſted with 5 
a quick clear fire, and without paper; baſte it when 1 
vou lay it down, and, juſt before you take it up, drudge x 
ir with a little flour; but be ſure not to uſe too much; . 
for that takes away all the fine taſte of the meat. Some i. © 
chuſe to ſkin a loin of mutton, and roaſt it brown the 
without paper: but that you may do. juſt as you pleale; 5 
but be ſure always to take the ſkin off a breaſt of mut- 
ton. ' k 

Sp 


VEAL 


MADE PLAIN AND EASY. 


AI. pl. 
us to veal, you mult be carefut to roaft it of a fine I | 
brown; if a large joint, a very good fire; if a ſma}] | 

Joint, a pretty little briſk fire; 1 a billet or loin, be | {. 
| ſure to paper the fat, that you Joſe as little of that as TY 
' WT poflible. Lay if ſome diſtance from the fire till it is | 1 
ſoaked, then lay it near the fire. When you lay it $98 

down, balte it well with good butter; aud, when it is | 

C near enough, baſte it again, and drudge it with a little 

T four. The breaſt you mult roaſt with the caul on tiff 
Sit is enough, and {kewer the ſweetbread on the þack- 4 
W fide of the breaſt. When it is nigh enough, take oft, 5 
me caul, balte it, and drudge it with a little flour. | 4 

| J. 
| POR K. 4 | 
; Poxx muſt be well done, or it is apt to ſurfeit, When 15/408 
' WT you roalt a loin, take a ſharp pen-knife, and cut the 4k * 


kin acroſs, to make the crackling cat the better. The 

Wchine you muſt not cut at all. The beit way to rouſt a 
188 is firſt to parboll it, then ſkin it and roait it; baſtt 

it with butter, then take a little fage, ſhred it fine, 

Wa little pepper and falt, a little nutmeg, and u few 

crumbs of bread ; throw thefe over it all the time it is 

Wroaiting, then have a little drawn gravy to put ia'the 

dich with the crumbs that drop from-it. Some love the 

Wk nuckle ſtuffed with onion and ſage. ſhred fioall, with-a 

Wittle pepper and ſalt, gravy and apple- ſauce to it. This 

cy call a mock gooſe, The ſpring, or hand of pork, - 
| | very young, roaſted like a pig, cats. very well, ot her- 
Nie it is better boiled. The ſpare- rib ſhouid be baſted 
With a little bit of butter, a very little duſt of flour, and 
Jome ſage thred ſmall: but we never make any ſauce to 
t but apple · ſauce. The belt way to dreſs pork griſkins 
do roalt them, baſte them with a little butter and 
rumbs of bread, ſage, and a little pepper and ſalt. Few 
at any thing with theſe but multard, 


76 roaft a pig. 


Ser your pig, and lay it to the fire, which muſt be 
very good one at cach end, or hang a flat iron in 
A 2 the 


AF * 9 [ 3 


4 THE ART OF COOKERY 


the middle of the. grate. Before you lay your pig 
down, take a little ſage ſhred ſmall, a piece of butter 
as big as a walnut, and a little pepper and ſalt; put 
them into the pig, and ſew it up with coarſe thread, 
then flour it all over very well, and keep flouring it till 
the eyes drop out, or you find the crackling hard. By 
ſure to ſave all the gravy that comes out of it, which 
you mult do by ſetting baſons or pans under the Pig in 
the dripping-pan as ſoon as you find the gravy begins 
to run, When the pig is enough, ir the tire up briſc; 
take a coarſe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crack. 
ling is quite criſp, and then take it up. Lay it in your 
dith, and with a ſharp knife cut off the head, and then 
cut the pig in two before you draw out the ſpit. Cut 
the ears off the head and lay at each end, and cut the 
under-jaw in two and lay on each fide : melt ſome good 
butter, take the gravy you ſaved and put into it, boil 
it, and pour it into the diſh with the brains bruiſed 


i 

fine, and the ſage mixed all together, and then ſend it T 

£9. table, | t 

t. 

Different forts of ſauce fir a pig. a 

a 

Now you are to obſerve, there are ſeveral ways « BF 

making ſauce for a pig. Some don't love any ſage w 

in the pig, only a cruſt of bread ; but then you ſhould WW * 

have a little dried ſage rubbed and mixed with the | bs 

gravy and butter. Socze love bread ſauce in a baſon, ! 
made thus : take' a pint of water, put in a good piece 
of crumb of bread, a blade of mace, and a little whole 
pepper; boil it for about five or fix minutes, and then 

pour the water off: take out the ſpice, and beat up 

the bread with a good piece of butter. Some love 2. 

few currants boiled in it, a glaſs of wine, and a littic WW; 

ſugar: but that you muſt do juſt as you like it, Others . 


take half a pint of good beef-gravy, and the gray 
which comes out of the pig, with a piece of butter 
rolled in flour, two ſpoontuls of catchup, and boil them 
all together; then take the brains of the pig, and 
bruiſe them fine, with tw S888 boiled hard and chop- 
Vith the ſage in the P's 
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MADE PLAIN AND FASY. «5 


* 


and pour into your Giſh, It is a very good ſauce. 
When there does not gravy enough come out of your 
pig with the butter for ſauce, take about half a pint of 
veal-gravy, and add to it; or ſtew the petty-toes, and 
take as much 'of that liquor as will do for ſauce, mixed 
with the other. 


To roaft the bind-quarter of a-pig, lamb- faſhion. 


At the time of the year when houſe-lamb 1s very 
dear, take the hind-quarter of a large pig; take off the 
ſkin and roaſt it, add it will eat hke lamb with mint- 
ſauce, or with a ſallad, or Seville orange. Halt an hour 

Vill roaſt it. 


To bake a pig. 


Ir you ſhould be in a-place where you cannot roalt - 
a pig, lay it in a dith, flour it all over well, and rub 
it over with butter, butter the diſh you lay it in, and 
fut it into an oven, When it is enough, draw it out ct 
the oven's mouth, and rub it over with a buttery cloth; 
then put it into the oven again till it is dry, take it out, 
aud Jay it in a diſh; cut it up, take a little veal-gravy, 
Jad take off the fat in a diſh it was baked in, and there 
vii be ſome good gravy at the bottom; put that tv it, 
W with a little piece of butter rolled in flour.; boil it up, 
aud put it into the diſh with the brains and Tage in the 
belly. Some love a pig brought whole to table; then 
bu are only to put what fauce you like into the dith, - 


To melt butter. 


Is melting of butter you mult be very careful; let 
our ſauce-pan be well tinned, take a ſpoonful of cold 
5 water, a little duſt of flour, and your butter cut to 
Pieces: be ſure to keep ſhaking your pan one way, for 
Wear it ſhould oil; when it is all melted, let it boil, aud 
I vill be ſmooth and fine. A filver pan is belt, if vo 


3 ave One. 
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To roaſt geeſe, turkeys, &C. 


When you roaſt a gooſe, turkey, or fowls of any 
fort, take care to ſinge them with a piece of white 
paper, and baite them with a piece of butter; drudge 
them with a little flour, and when the ſmoke begins to 
draw to the fire, and they look plump, baſte them 
again, and drudge them with a little flour, and take 


them up. | | 
Sauce for a gooſe. 
For a gooſe make a little good gravy, and pnt it 
tuto a baſou by itſelf, and ſome apple-ſauce in another, 
Sauce for a Turkey. 
Fox a turkey good gravy in the diſh, and either 
bread or onion-ſauce in a baſon. 
Sauce for fowls. 
To fowls you ſhould put good gravy in the diſh, and 
either bread or egg-ſauce in a baton. 


Sauce for ducks. 


For ducks a little gravy in the diſh, and onion ina 
eup, if liked. 


' 
Sauce fer pheaſants and partridges. ; \ 
PatAsAnTs and partridges ſhould have grivy in the 
diſh, and bread-ſauce in a cup. 
Sauce for larks. 14 
Larxs; roaſt them, and for ſauce have erumbs d - 


bread, done thus: take a ſauce-pan or ſtew-pan, and 
{ome butter; when melted, have a good piece of crumb 
of bread, and rub it in a clean cloth to crumbs, then 
throw into your pan; keep ſtirring them about till they 
are brown, then throw them into a ſteve to drain, and d 
| Jay them round your larks. 7 

| | 
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To roaſt wordcocks and ſniper. 


pur them on a little ſpit ; take a round of a three- 


5; penny loaf and toaſt it brown, then lay it in a dith un- 
ge der the birds, baſte them with a little butter, and let 
7 the trale drop on the toaſt, When they are roaſted put 
m the toaſt in the diſh, lay the woodcocks on it, and have 


ke about a quarter of a pint of gravy; pour it into a diſh, 
and ſet it over a lamp or chaffing- diſh for three minutes, 
and ſend them to table. You are to obſerve we never 
take any thing out of a woodcock or ſnipe. 


it To roaft a pigeon. 


Taxe ſome parſley ſhred fine, a piece of butter as 
big as a walnut, a little pepper and falt ; tie the neck- 
end tight; tie a ſtring round the. legs and rump, and 
0 falten the other end to the top of the chimney- piece. 

Baſte them with butter, and when they are enough, lay 

them in the diſh, and they will ſwim with gravy. You 

may put them on a little ſpit, and then tie both ends 
nd cloſe, 


To broil a pigeons 


Wren you broil them, do them in the fame manner, 
and take care your fire is very clear, and ſet your grid- 


wy Iron high, that they may not burn, and have a little 
melted butter in a cup. You may ſplit them, and broil 
them with a little pepper and ſalt: and you may roaſt 
them only with a little parſley and butter in a diſh. a 
the 
Directions for geeſe and ducks. 
As to geeſe and ducks, you ſhould have ſome ſage 
ſhred fine, and a little pepper and ſalt, and put them 
i into the belly; but never put any thing iuto wild 
nd ducks, 
mb 
jel | To roaſt a hare. 


Tax your hare when it is caſed, and make a pud- 
ding take a quarter of a pound of ſewet, and as much 
crumbs 
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F crumbs of bread, a little parſley ſhred fine, and about 
2 as much thyme as will ly on a ſixpence, when ſhred; 
J an auchovy ſhred ſmall, a very little pepper and falt, 
| ſome nutmeg, two eggs, and a little lemon- peel. Mix 
ail theſe together, aud put it into the hare. Sew n 
the belly, ipit it, and lay, it to the fire, which mult be 
a good one. Your dripping-pan mult be very cleay 
and nice, Put in two quarts of miik and half a pound 
of butter into the pan: keep baſting it all the while it 
is roalling, with the butter and milk, till the whole is 
uſed, and your hare will be enough. Tou may mix 
the liver in the pudding, if you like it. You mult fir 
parboil it, and then chop it fine. 


Different ferts of ſauce for a hare. 


Taxr for ſauce, a pint of cream and half a pound of 
freſh butter; put them in a ſauce-pan, and keep ſtirring 
it with a ſpoon till the batter is melted, and the ſanc: 


| is thick; then take up the hare, and pour the fance in- 
| to the diſh. Another way to make ſauce for a hate, is 
| to make good gravy, thickened with a little picc of | 


butter rolled in Hour, and pour 1t into your Jith. You 
may leave the butter out, if you don't like it, and 


| | have ſome currant jelly warmed in a cup, or red wine 
= and fugar boiled to a ſyrup; done thus: take half a 
= Pint of red wine, a quarter of a pound of fugar, aud 
ö let over a flow fire to ſimmer for about a quarter of an 


| * Hour. You may do half the quantity, and put it into 
| » 
your ſ{auce- boat or. bafon, . 


a—— ee (—_ a - ton . — 


To broil fleaks. 
gridiron be 


| Fixs have a clear briſk fire let your g 
| oy clean; put it on the fire, and take a chatfing-dith 
{ with a few hot coals out of the fire. Put the diſh on 
[ it which 18-to Jay-your ſteaks on, tlien take fine rump 
ſteaks about half an inch thick ; put a little pepper and 
falt on them, lay them on the gridiron, aud (u, you 
| like it) take a ſhallot or two, or a fine onion, and cut 
it fine; pur it into your diſh, Don't turn your ſteaks 
till one ſide is done, then when you turn the oti.or de 
there will ſoon fine gravy ly on the top of the 1 

| 5 v hic 
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which you muſt be careful not to Joſe. When the 
ſteaks are enough, take them carefully off into your 
diſh, that noue of the gravy be loſt ; then have ready 
a hot diſh and cover, and carry them hot to table, with 


the Cover on. 


Directions concerning the ſauce for feaks. 


Ir you love pickles or horſe raddiſh with ſteaks, ne- 
ver garniſh yeur diſh, becauſe both the garniſbing will 
be dry, and the (ſteaks will be cold, but lay thoſe things 
en little plates, and carry to table. The great nicety 
is to have them hot and full of gravy. 


General directians concerning broiling. 


As to mutton and pork ſteaks, you mult keep them 
turning quick on the gridiron, and have your diſh rea- 
dy over. a chaffing diſh of hot coals, and carry them to 
table covered hot. When you broil fowls or pigeons, 
always take care your fire is clear; and never baſte any 


thing on the gridiron, for it only makes it ſmoked and 
burnt, 


General directions concerning boiling. 


As to all ſorts of boiled meats, allow a quarter of an 
hour to every pound ; be ſure the pot is very clean, and 
kim it- well, for every thing will have a ſcum riſe, and, 
if that boils down, it makes the meat black. All ſorts 
of freſh meat you are to put in when the water boils, 
but ſalt meat when the water is cold. 


To boil a ham. 


Warn you boil a ham, put it into a copper, if you 
have one; let it be about three or four hours before it 
boils, and keep it well ſſeimmed all the time; then, if it 
a ſmall one, one hour and a half will boil it, after 
the copper begins to boil; and, if a large one, two 
hours will do; for you are to conlider the time it bas 
been heating in the water, which ſoftens the ham, and 
makes it boil the ſooncr. 
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To boil a tongue. 


A ToxGve, if ſalt, put it in the pot over night, and 
don't let it boil till about three hours before dinner, 
and then boil all that three hours ; if freſh out of the 
pickle, two hours, and put it in when the water boils, 


To boil fowls and houſe-lamb. 


FowLs and houſe-lamb boil in_a pot by themſelves, 
in a good deal of water, and if any ſcum ariſes take it 
off. They will be both ſweeter and whiter than if bail. 
ed in a cloth, A little chicken will be done in fifteen 
minutes, a large chicken in twenty. minutes, a good 
fowl in half an hour, alittle turkey or gooſe in an hour, 
and a large turkey in an hour aud a half. 


Sauce for a boiled turkey. 


Tut beſt ſauce to a boiled turkey is this: take a little 
water, or mutton gravy, if you have it, a blade of 
mace, an onion, a little bit of thyme, a little bit of 
lemon- peel, and an anchovy ; boil all theſe together, 
ſtrain them through a ſieve, melt ſome butter and add 
to them, fry a few ſauſages and lay round the. diſt, 
Garviſh your diſh with lemon. 


Sauce for a boiled gooſe. 


Savct for a boiled gooſe muſt be either onions or 
cabbage, firit boiled, and then ſtewed in butter for hve 
minutes. 


Sauce for boiled ducks or rabbits. 
To boiled ducks or rabbits, you muſt pour boiled 


onions over them, which do thus: take the onions 
peel them, and boil them in a great deal of water; 
-thift your water, then let thein boil about two hours, 
take them up and throw them into a cullander to drain, 
then with a knife chop them on a board; put them in- 
to a ſauce · pan, jult ſhake a little flour over them, put 
ia a little milk or cream, with. a good piece of butter; 


t them over the fire, aud when the butter is meſted 
tber 
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they are enough. But if you would have onion-ſauce 
in half an hour, take your onions, peel them, and cut 
them in thin flices, put them into milk and water, and 
and when the water boils they will be done in twenty 
minutes, then throw them into a cullander to drain, and 
chop them and put them into a ſauce-pan; ſhake in a 
little flour, with a little cream it you have it, and a 
good piece of butter ; ſtir all together over the fire tif 
Ithe butter is melted, and they will be very fine. This 
ſauce is very good with roaſt mutton, and it is the beſt 
way of boiling onions. 


To roaſt veniſon. 


Tart a haunch of veniſon, and ſpit it. Take four 
ſheets of white paper, hutter them well, and roll about 
your veniſon, then tis your paper on with a ſmall ſtring, 
and baſte- it very weil all the time it is roaſting. If 
Hour fire is very good and briſk, two hours will do it; 
and, if a ſmall haunch, an hour and a half. The neck 
and ſhoulder mult be done in the ſame manner, which 
will take an hour and an half, and when it is enough 
Rake off the paper, and drudge it with a little flour juſt 
to make a froth; but you muſt be very quick, for fear 
the fat ſhould melt. You mult not put any fauce in the 
ih but what comes out of the meat, but have ſome ve- 
ry good gravy and put it into your ſauce-boat or baſon. 
Nou mult always have ſweet fauce with your veniſon in 
pnother baſon. If it is a large haunch, it will take two 
ours and a half. 


Different” ſorts of ſauce for veniſon. 


You may take either of theſe ſauces for veniſon. 
urrent jelly warmed ; or halt a pint of red wine, with 
1 WE garter of a pound of ſugar, ſimmered over a clear 
re for five or {ix minutes; or half a pint of vinegar, 


* nd a quarter of a pound of ſugar, ſimmered till it is a 
yrup, 

rs 

in, To roaſt mutton, veniſon-faſhion, 

w Taxe a hind-quarter of fat mutton, and cut the leg 

* ke a-haunch ; lay it in a pan with the backſide of it 


down, 
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down, pour a bottle of red wine over it, and let it hy 
twenty-four hours, then ſpit it, and baſte it with the ſame 
liquor and butter all the time it is roaſting at a good 
quick fire, and an hour and a half will do it. Have, 
little good gravy in a cup, and ſweet ſauce in another, 
A. good fat neck of mutton eats finely done thus, 


To keep veniſon or hares ſweet ; or to make them freh 
when they link. 


Ir your veniſon be very ſweet, only dry it with a 
cloth, and hang it where the air comes. If you would 
keep it any time, dry it very well with clean cloths, 
rub it all over with beaten ginger, and hang it in an 
airy place, and it will keep a great while. If it ſtinks, 
or is muſty, take ſome Jukewarm water, and waſh it 
clean; then take freſh milk and water lukewarm, and 
waſh it again; then dry it in clean cloths very well 
and rub it all over with beaten ginger, and hang it in 
an airy place, When yon roaſt it, you need only wipe 
it with a clean cloth, and paper it, as before metition- 
ed. Never do any thing elſe to veniſon, for all other 
things ſpoil your veniſon, and take away the fine fa. 
vour, and this preſerves it better than any thing you 
can do. A hare you may manage juſt the ſame way. 


To roaſt a tongue or udder. 


Par Boi it firſt, then roaſt it; Rick eight or ten clove 
about it; baſte it with butter, and have ſome gravy and 
Tweet ſauce. An udder eats very well done the ſame way 


To roaſt rabbits, 
BasTE them with good butter, and drudge then 
with a little flour. Half an hour will do them, at 1 { 


very quick clear fire, and, if they are very ſmall, twet- 
ty minutes will do them. Take the liver, with a littk 
bunch of parſley, and boil them, and then chop then 
very fine together. Melt ſome good butter, and pu 
half the liser and parſley into the butter; pour it ino 
the diſh, and garniſh the diſh with the other half. L 


your rabbits be done of a fine light brown. a 
"us 1 . i 
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To roaft a rabbit hare. ſaſbion. 


Lap a rabbit with bacon ; roaſt it as you do a hare, 
and it cats very well. But then you mult make gravy- 
ſauce; but if you don't Jard it, white ſauce. 


Turkeys, pheaſants, &c. may be larded. 


You may lard a turkey or pheaſant, or any thing, 
jult as you like it. 


To ro zſt a fowl pheaſant: faſhion. * 

Ir you ſhould have but one pheaſant, and want two 
in a diſh, take a large full-grown-fowl, keep the head 
a, and truſs it juſt as you do a pheaſant ; lard it with 
acon, but don't lard the pheaſant, and nobody will 
now it. 


RULES to be obſerved in RoAs TING. 


In the firſt place, take great care the ſpit be v 

lean; and be ſure to clean it with nothing but ſand 
nd water. Waſh it clean, and wipe it with a dry 
loth; for oil, brick dult, and ſuck things will ſpoil 


your meat. 
BEE F. 


To roaſt a piece of beef about ten pounds will take 
Wn hour and a half, at a good fire. Twenty pounds 
weight will take three hours, if it be a thick piece; but 


ves 
aii be a thin piece of twenty pounds weight, two hours 
ay ind a half will do it; and fo on according to the 


eight of your meat, more or leſs. Obſerve, in froſty 
cather your beef will take half an hour longer. 


W MUTTON.. 

at 1 A Le of mutton of fix pounds will take an hour at 
ven · WP quick fire; if froſty weather an hour and a quarter 
ite ine pounds an hour and a half, a leg of twelve pounds 
ben take two hours; if froſty two hours and a half; 
put large ſaddle of mutton will take three hours, becauſe 


into f papering it; a ſmall ſaddle will take an hour and a 

La alf, and io on, according to the ſiae; a breaſt will 
| B take” 
[ 1 
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take half an hour at a quick fire; a neck, if large, a 
hour; if very ſmall, little better than half an hour; 2 


ſhoulder much abeut the ſame time as a leg. 
POR K. 


Porx muſt be well done. To every pound allow g 
a quarter of an hour: for example; a joint of twelve 
pounds weight three hours, and ſo on; if it be a thi, 
piece of that weight, two hours will roaſt it, 


Directiaus concerning beef, mutton and pork. 


TaEse three you may baſte with fine nice dripping, 
Be ſure your fire be very good and briſk ; but don't lay 
your meat too near the fire, for fear of burning ur 


ſcorching. ; 
EAI. | 

VeaL takes much the ſame time in roaſting as pork; 
but be ſure to paper the fat of a loin or fillet, and batt 
your veal with good butter, 


HOUSE-LAMPB. 


Ir a large fore-quarter, an hour and a half; if 
{mall one, an hour. The outſide muſt be papered, bal. 
ed with good butter, and you muſt have a very quick 
fire, If a leg, about three quarters of an hour; a neck, 
a breaft or Loder, three quarters of an hour; if ven 


ſmall, half an hour will do. 


. 0 

Ir juſt killed, an hour; if killed the day before, a N 
hour and a quarter; if a very large one, an hour and: 

half. But the beſt way to judge, is when the. eyes dro 1 
out, and the ſkin is grown very hard; then you mui 
rub it with a coarſe cloth, with a good piece of butte 

rolling in it, till the crackling is criſp and of a fine lig T 

brown. 

4 HAR E. : 

Vo muſt have a quick fire. If it be a ſmall hart ** 

0 


Put three pints of milk and half a pound of freſh but 


ter in the dripping-pan, which mult be very clean 20 
nicey 
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nice; if a large one, two quarts: of milk and half a 

ound of freſh butter. You muſt baſte your hare well 
with this all the time it 18-roaſting ; and when the hare 
has ſoaked up all-the butter and milk it will be enough. 


A TURX EZ. 


A middling turkey will take an hour; a very large 
one, an hour and a quarter; a ſmall one, three quarters 
of an hour. You muſt paper the breaſt till it is neat 
done enough, then take the paper off and froth it up. 
Your fire mult be very good. 


6008s . 
Ozsgrve the ſame rules. 


FOWL S. 


A large fowl, three quarters of an honr ; a middling 
one half an hour; very ſmall chickens, twenty minutes. 
our fire muſt be very quick and clear when you lay 


lem down, 


TAME DUCK.S. 


Ozsrave the ſame rules. 


D. DUCKS. 


Tex minutes at a very quick fire will do them; but 
you love them well done, a quarter of an hour. 


TEAL, WIGEON, ec. 
Onsexve the ſame rules. 
WOODCOCKS, SNIPES, and PARTRIDGES:. 
Taey will take twenty minutes, 

PIGEONS and LARKS. 


Tuer will take fifteen minutes. 


0 


Directions concerning poultry. 


Ir your fire is not very quick and clear when you-lay” 
ur poultry down to roaſt, it will not eat near ſo ſweet, 
look ſo beautiful to the eye. | 5 | 
B 2 To 


nne 
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To keep meat bt. 
Tue belt way to keep meat hot, if it be done befor, 


your company is ready, is to ſet the dith over a pan of 
boihing water; cover the diſh with a deep cover ſo 2 
not to touch the meat, and throw a cloth over all Thus 
you may keep your meat hot a long time, and it is bet. 
ter than over-roaſting and ſpoiling the meat. The ſteam 
of the water keeps the meat hot, and don't draw the 
gravy out, or dry it up; whereas if you ſet a diſh of 
meat any time over a chaffing-diſh of coals, it will dry 
up all the gravy, and ſpoil the meat. 


To drefs Greens, Roots, Ec. 


ALwAYs be very careful that your greens be nicely 
picked and waſhed. You ſhould lay them in a clean pan, 
for fear of ſand or duſt, which is apt to hang round 
wooden veſſels. Boil all your greens in a copper ſauce. 
pan by themſelves, with a great quantity of water. Bal 
no meat with them, for that diſcolours them. Uſe ng 
won pans, G. for they are not proper; but let them be 
copper, braſs or ſilver. 

To dreſs ſpinage. 

Piex it very clean, and waſh it in five or fix waters 
put it in a ſauce-pan that will juſt hold it, throw a lit 
tle falt over it, and cover the pan cloſe. Don't pit 
any water in, but ſhake the pan often. You muſt put 
your ſauce · pan on a clear quick fire. As foon as you 
find the greens are ſhrunk and fallen to the bottom, and 
that the liquor which comes out of them boils up, the 
are enough. Throw them. into a clean ſieve to drath 
and juſt give them a little ſqueeze. Lay them n 1 
plate, and never put any butter on them, but put it if 
a cup. | x 


To dreſs cabbagesr, &c. 


CanBace, and all forts of youn ſprouts, muſt be 
boiled in a greet deal of water. hen the ſtalks 40 
tender, or fall to the bottom, they are enough; the 


take them off, before they loſe their colour, * 
| thro 
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throw ſalt in your water before you put your greens in. 
Young ſprouts you ſend to table juſt as they are, but 
cabbage is beſt chopped and put into a ſauce-pan with 
a-good piece of butter, ftirring it for about five or fi&- 
minutes, till the butter is all melted, and then fend. it 
to table. 


To dreſs carrots. 


Let them be ſcraped very clean, and when they are 
enough rub-them'in'a clean cloth, then flice them into 
a plate, and pour ſome melted butter over them. If 
they are young ſpring carrots, half an hour will boil 
them; if large, an hour; but old Sandwich carrots 
will take two hours. 


To dreſ5 turnips. 


Tary eat beſt boiled in the pot, and when enough 
take them out and put them in a pan and maſh them 
with butter and a little ſalt, and ſend them to table. 
But you may do them thus: pare your turnips, and cut 
them into dice as big as the top of one's finger; put 
them into a clean ſauce- pan, and juſt cover them with 
water. When enough, throw them into a ſieve to drain, 
and put them into a ſauce-pan with a good piece of 
butter; ſtir them over the fire for five or ſix minutes, 
and ſend them to table. 


| To dreſs par ſnips. 

Tuer ſhould be boiled in a great deal of water, and 
when your find they are ſoft, (which you will know by 
running a fork into them), take them up, and carefully 
ſcrape all the dirt off them, and then with a knife 
ſerape them all fine, throwing away all the licky parts; 
then put them into a ſauce pan with ſome milk, and 
ſtir them over the fire till hey are thick. Take great 
care they don't burn, and add a good piece of butter 
and a little ſalt, and when the butter is melted ſend 
tem to table. 


To dreſs brocala. 


STRIP all the-little branches off till you come to the 
wp one, then with a knife peel of all the hard ontſide 
ÞB 1 lin, 
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ein, which is on the ſtalks and little branches, and 
throw them into water. Have a ftew-pan of water 
with ſome ſalt in it: when it boils put in the brocala, 
and when the ſtalks are tender it is enough; then ſend 
it to table with butter in a cup. The French eat oil 
and vinegar with it. | 


To drefs potatoes. 


You'muſt boil them in as little water as you can, 
without burning the ſauce-pan. Cover the ſauce-pan 
cloſe, and when the ſkin begins to crack they are enough, 
Drain all the water out, and let them (ſtand covered for 
a minute or two; then peel them, lay them in your 
plate, and pour ſome melted butter over them. The 
beſt way to do them is, when they are peeled to jay 
them on a gridiron till they are of a fine brown, and 
fend them to table. Another way 1s to put them into 
a fauce-pan with ſome good beef dripping, cover then 
cloſe, and ſhake the ſauce-pan often for fear of burning 
to the bottom. When they are of a fine brown and 
eriſp, take them up in a plate, then put them into ano- 
her for fear of the fat, and put butter in a cup. 


Ta dreſs cauliflowers. 


Taxt your flowers, cut off all the green part, and 
then cut the flowers into four, and lay them into water 
for an hour: then have ſome milk and water boiling, 
put> in the-cauliflowers, and be ſure to fkim the ſauce- 
pan well. Wen the ſtalks are tender, take them care- 
fully up, and put them into a cullender to drain: then 

ut a ſpoonful of water into a clean ſtew-pan, with 
little duſt of flour, about a quarter of a pound of but- 
ter, and ſhake it round till it is all finely melted, with 
a little pepper and fait; then take half the cauliflower, Wi 
and cut it as you would for, pickling, lay it into the 
fiew-pan, turn it, and ſhake the pan round. Ten m. 
nutes will do it. Lay the ſtewed in the middle of your 
plate, and the boiled round it. Pour the butter you 
did it in over it, and fend it to table. | 


n 
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To dreſs French beans. 
Tiasr ſtring them, then cut them in two, and after» 
wards acroſs : but, if you would do them nice, cut the 
bean into four, and then acroſs, which is eight pieces. 


Lay them into water and falt, and, when your pan 


boils,” put in ſome ſalt and the beans; when they are 
tender, they are enough; they will be ſoon done. Take 
care they do not loſe their fine green. Lay them in a 


plate, and have butter in a cup. 


To dreſs artichokes. 


Wals off the ftalks, and put them into the water 
cold, with the tops downwards, that all the duſt and 
ſand may boil out When the water boils, an hour and 
a half will do them. | 


To dreſs aſparagus. 


ScrAPE all the ſtalks very carefully till they look 
white, then cnt all the (talks even alike, throw them 
into water, and have ready a ftew-pan boiling, Put in 
ſome ſalt, and tie the aſparagus in little bundles. Let 
the water keep boiling, and, when they are a little ten- 
der, take them up. If you boil them too much, you 
loſe both colour-and taſte. Cut the round of a ſmall 
loat about half an inch thick, toaſt it brown on both 
Iides, dip it in the aſparagus liquor, and lay it in your 
diſt ; pour a little butter over the toaſt, then lay your 
aſparagus on the toalt all round the diſh, with the white 
ops outward, Don't pour butter over the aſparagus; 
or that makes them greaſy to the fingers; but have 
your butter in a baſon, and ſend it to table. 


Directions concerning garden things, _ 
Mosr people ſpoil, garden things by over-boiling 
dem. All things that are green ſhould have a little 
riſpineſs: for, if they are over-boiled, they neither have 
any ſweetneſs or beauty. 


To dreſs beans and bacon. 


Wusx you dreſs beans and bacon, boil the bacon 
dy itlelf, and the beans by themſclves ; for the bacon 
will 
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will ſpoil the colour of the beans. Always throw ſome 
ſalt into the water, and ſome parſley, nicely picked, 
When the beans are enough, (which you will know by 
their being e throw them into a cullender tg 
drain. Take up the bacon, and ſkin it; throw ſome 
raſpings of bread over the top, and; if you have an iron, 
make it red hot and hold over it, to brown the top of 
the bacon : if you have not one, ſet it before the fire tg 
brown. Lay the beans in tbe diſh, and the bacon in 
the middle on the top, and ſend them to table with 
butter in a baſon. 


To make gravy for a turkey, or any ſort of forwlt, 

Taxx a pound of the lean part of the beef, hack it 
with a knife, flour it well, have ready a ſtew- pan with 
a piece of treſh butter. When the butter is mehked, py 
in the beef, fry it till it is brown, and then pour in; 
little boiling water; ſhake it round, and then fill up 
with a — of boiling water. Stir it all together, 
and put in two or three blades of mace, four or fir 
cloves, ſome whole pepper, an onion, a bundle of ſweet 
herbs, a little cruſt of bread baked brown, and a little 
piece of carrot. Cover it cloſe, and let it ſtew till it i 
as good as you would have it. This will make a pint 
of rich gravy- 


To draw mutton, beef, or veal gravy. M 
Takes a pound of meat, cut it very thin, lay a pitce m. 
of bacon about two inches long at the bottom of thi bl 


ſtew - pan or ſauce-pan, and lay the meat on it. Lay in WW! 
ſome carrot, and cover it cloſe for two or three minutes ru 
then pour in a quart of boiling water, ſome ſpice, onion, We 
ſweet herbs, and a little cruſt of bread toaſted. Let ue 
do over a ſow fire, and thicken it with a little piece c. 
butter rolled in flour. When the gravy is as good 3 an 
you would have it, ſcaſon it with falt, and then ſtrain k 
off. You may omit the bacon, if you diſſike it. 


To burn butter for thickening of ſauce. ma 


Ser your butter on the fire, and let it boil till it » 


brown, then ſhake in ſome flour, and {tir it all the time 
: 


n 
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* is on the fire till it is thick. Put it by, and keep it 


a for uſe. A little piece is what the cooks uſe to thicken 
by and brown their ſauce : but there are few ſtomachs it 
to agrees with, therefore ſeldom make uſe of it. 

q To make gravy. 


Ir you live in the country, where you cannot always 
have gravy meat, when your meat comes from the 
butcher's, take a piece of beef, a piece of veal, and a 
piece of mutton: cut them into as ſmall pieces as you 
can, and take a large deep ſauce-pan with a cover, lay 
your beef at bottom, then your mutton, then a very 
little piece of bacon, a flice or two of carrot, ſome 
mace, cloves, whole pepper. black and white, a large 
onion cut in ſlices, a bundle of ſweet herbs, and then lay 
in your veal, Cover it cloſe over a low hre tor fix or 
ſeven minutes, ſhaking the ſauce-pan now and then. 
then ſhake ſome flour in, and have ready ſome boiling 
water; pour it in till you cover the meat and ſomething 
more. Cover it cloſe, and let it ſtew till it is quite rich 
and good; then ſeaſon it to your taſte with ſalt, and 
then {train it off. This will do for moſt things. 


To make gravy for ſoups, &C. 


Tart a leg of beef, cut and hack it, put it into a 
large earthen pan; put to it a bundle of ſweet herbs, 
two onions {tuck with a few cloves, a blade or two of 
mace, a piece of carrot, a ſpoonful of whole pepper 
black and white, and a quart of ſtale beer. Cover it 
with water, tie the pot down cloſe with brown paper 
mbbed with butter, ſend it to the oven, and let it be 
well baked. When it comes home, {rain it through a 
coarſe fieve; lay the meat into a clean diſh as you (train 
Wit, and keep it for uſe. It. is a fine thing in a houſe, 
and will ſerve for gravy, thickened with a piece of but- 
ter, red wine, catchup, or whatever you bave a-mind 
to put in, and is always ready for ſoups of moft ſorts. 
If you have peaſe ready boiled, your foup will ſoon be 
made; or take fome of the broth and ſome vermicelli, 
boil it together, fry a French roll and put it in the 
middle, and you have a good ſoup. You may add a few 
truffles 
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truffles and morels, or celery ſtewed tender, and then 
you are always ready. | 


To bake a leg of Beef. 


Do it juſt in the ſame manner as before directed i 
the making gravy for ſoups, Oc. and, when it is baked, 
{train it through a coarſe ſieve. Pick out all the finews 
and fat, put them into a ſauce pan with a few ſpoon: 
fuls of the gravy, a little red wine, a little piece of but. 
ter rolled in flour, and ſome muſtard, thake your ſauce. 
pan often, and, when the ſauce is hot and thick; dit it 
up, and fend it to table; It is a pretty diſh. 


To bake an ox's head. 


Do juſt in the ſame manner as the leg of beef iz 
dire&ted-to be done in making the gravy for ſoups, & 
and it does full as well for the ſame uſes. If it ſhould 
be too ſtrong for any thing you want it for, it is only 
putting ſome hot water to it. Cold water will ſpoil it 


To. boil pickled por#, 


Be ſure you put it in when the water boils. If a 
middling piece, an hour will boil. it; if a very large 
piece, an hour and a half, or two hours. If you bol 


pickled pork too long, it will go to a jelly. 


+ 
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To dreſs Sroteh collops. 


AK E veal, cut it thin, beat it well with the back 
of a knife or rolling - pin, and grate ſome nutmeg 
over them; dip them in the yolk of an egg, and frf 
them in a little butter till they are of a = brown; 
then. pour the butter from them, and have ready ball 


a pint. of gravy, a little piece of butter rolled in yy 
| a ie 
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\ few muſhrooms, a glaſs of white wine, the yolk of an 
Be og, and a little cream mixed together. Ii it wants a 
little ſalt, put it in. Stir it all together, and, when it 
of a fine thickneſs, diſh it up. It does very well with- 
ut the cream, if you have none, and very well with- 
put gravy 3 only put in juſt as much warm water, and 
ither red or white wine. . 


To dreſs white Scotch collops. 


Do not dip them in egg, but fry them-till they are 
tender, but not brown. Take your meat out of the 
pan, and pour all out, then put in your me:t again, as 
above, only you muſt put in fome cream. | 


To dreſs a fillet of veal with collops. 


Fox an alteration, take a {mall fillet of veal, cut what 
ollops you want, then take the udder and fill it with 
orce-meat, roll it round, tie it with a packthread 
kcroſs, and roaſt it; lay your collops in the dith, and 
iy your udder in the middle. Garniſh your dithes with 
mon. ä 


To make force-meat balls. 


Now you are to obſerve, that force-meat balls are a 
great addition to all made diſhes ; made thus: take half 
pound of veal, and half a pound of ſuet, cut fine, and 
eat in a marble mortar or wooden bowl; have a few 
Wuet-herbs ſhred fine, a little mace dried and beat fine, 
} {mall nutmeg grated, or half a large one, a little lemon- 
eel cut very Foe, a little pepper aud fait, and the yolks 
two eggs; mix all theſe well together, then roll them 
n little round balls, and ſome in little long balls; roll 
hem in flour, and fry them brown. If they are for any 
bing of white ſauce, put a little water on in a ſauce- pan, 
nd, when the water boils, put them in, and let them boil 
ra few minutes, but never fry them for white ſauce, 


ack ; is 
neg Truffles and morels good in ſauces and ſoups. 

fry Taxe ha's an ounce of truffles and morels, ſimmer 
vn; em in two or three ſpoonfuls of water for a few mi- 
halt tes, then put them with the liquor into the ſane, 
our N They 
few 
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They thicken both ſauce and ſoup, and give it a {fine 


flavour. | 


To ſlew ox palates. 

Srew them very tender, which muſt be done by put. 
ting them into cold water, and let them ſtew very ſoftly 
over a flow fire till they are tender, then cut them into 
pieces, and put them either into your made difh or ſoup, 
and cocks combs and artichoke bottoms, cut ſmall, and 
put into the made diſh. Garniſh your diſhes with lemon, 
ſweetbreads ſtewed, or white diſhes, and fried for brown 
ones, and cut in little pieces. 


Ts ragoo a leg of mutton. 


Taxt all the ſkin and fat off, cut it very thin the 
right way of the grain, then butter your ſtew-pan, and 
ſhake ſome flour into it; lice half a lemon and half an 
onion, cut them very ſmall, a little bundle of ſweet 
herbs, and a blade of mace. Put all together with your 
meat into the pan, ſtir it a minute or two, and then put 
in ſix ſpoonfuls of gravy, and have ready an anchovy 
minced ſmall; mix it with ſome butter and flour, (lr 
it all together for ſix minutes, and then diſh it up. 
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To make a brown fſricaſey. 


You muſt take your rabbits or chickens and: ſki WP": 
them, then cut them into ſmall pieces, and rub then 
over with yolks of eggs. Have ready ſome grated WW” 
bread, a little beaten mace, and a little grated nutme ! 
mixt together, and then roll them in it: put a lit: 
butter into your ſtew pan, and, when it is melted, put 
in your meat. Fry it of a fine brown, and take car 
they don't ſtick to the bottom of the pan, then pœur the 
butter from them, and pour in half a pint of gravy, 1 
glaſs of red wine, a few muſhrooms, or two ſpoontul 
of the pickle, a little ſalt, (if wanted), and a piece d 
butter rolled in flour. When it is of a fine thicka#5 
diſh it ep, and ſend it to table. 


= 
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N To make a white fricaſey. 
You may take two chickens or rabbits, ſkin them, 
and cut them into little pieces. Lay them into warm 
water to draw out all the blood, and then lay them in 
a clean cloth to dry: put them into a ſtew-pan with 
milk and water, ſtew them till they are tender, and then 
take a clean pan, put in half a pint of cream, and a 
quarter of a pound of butter; ſtir it together till the 
butter is melted, but you mult be ſure to keep it ſtirring 
all the time or it will be greaſy, and then with a fork 
take the chickens or rabbits out of the ſtew-pan, and 
put them into the ſauce-pan to the butter and cream. 
Have ready a little mace dried and beat fine, a very little 
nutmeg, a few muſhrooms ; ſhake all together for a mi- 
ute or two, and diſh it up. If you have no muſhrooms, 
a ſpoonful of the pickle does full as well, and gives it a 
pretty tartneſs. This is a very pretty ſauce for a breaſt 
f veal roaſted. | 


To fricaſey chickens, rabbits, lamb, veal, &c. 
Do them the ſame way. 


A ſecond way to make a white ſricaſey. 

You mult take two or three rabbits or chickens, ſkin 

hem, and lay them in warm water, and dry them with 
& clean cloth. Put them into a ſtew-pan with a blade or 
wo of mace, a litle black and white pepper, an onion, 
little bundle of ſweet herbs, and do but juſt cover them 
ich water: ſtew them till they are tender, then with 
| fork take them out, ſtrain the liquor, and put them 
nto the pan again with half a pint of the liquor and 
balt a pint of cream, the yolks of two eggs beat well, 
Walf a nut ſeg grated, a plaſs of white wine, a little 
diece of hiſtter rolled in flour, and a gill of muſhrooms; 
Þ ftrring all together, all the while one way, till it 
Imooth and of a fine thickneſs, aud then diſh it up. 
add what you pleaſe. 


A third way of making a white fricaſey. 
Taxs three chickens, ſkin them, cut them into ſmall 


ces, that is, every joint aſunder; lay them in warm 
, Water 
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water for a quarter of an hour, take them out and dy 
them with a cloth, then put them into a ſtew- pan wit 
milk and water, and boil them tender: take a pint a 
good cream, a quarter of à pound of butter, and fi 
it till it is thick, then let it ſtand till it is cool, and Put 
to it a little beaten mace, half a nutmeg grated, a litth 
ſalt, a gill of white wine, and a few muſhrooms; (lr i 
all together, then take the chickens oùt of the itew-pan, Wi 
throw away what they are boiled in, clean the pan, a 
put in the chickens and ſauce together: keep the pa 
ſhaking round till they are quite hot, and diſh them uy, 
Carnith with lemon. They will be very good withou 
wine, 


To fricaſey rabbits, lamb, fweetbread's, or trie. 
Do them the ſame way. 


Another way te fricaſey tripe. 


Taxt-a piece of double tripe, cut it into flices tu 
inches long, and half an inch broad, put them inte 
your itew-pan, and ſprinkle a little ſalt over them; tha 
put in a bunch of ſweet herbs, a little Jemon-peel, a 
onion, a little-anchovy pickle, and a bay- leaf; put al 
theſe to the tripe, then put in juſt water enough to co 
ver them, and let them ſtew till the tripe is very tes. 
der: then take out the tripe and ſtrain the liquor out, if 
ſhred a ſpoonful of capers, and put to them a plaſsd 
white wine, and balf a pint of the liquor they wer 
ſtewed in. Let it boil a little while, then put in you 
tripe, and beat the yolks of Phree eggs; put into you 
eggs a little mace, two clo a little nutmeg dried 
and beat fine, a ſmall handful of parſley picked and 
ſhred fine, à piece of butter rolled in flour, and a qua. 
ter of a pint of cream: mix all theſe well together, an 
put them into your ſtew-pan, keep them ſtirring on: Wn 
way all the while, and when it is of a fine thickn« pt 
and ſmooth, diſh it up, and garniſh the diſh with lemon 
You are to obſerve, that all ſauces which have eggs 
cream in, you mult keep ſtirring one way all the whik 
they are on the fire, or they would turn to curds. : 
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dom of capers, jult to make your ſauce a little tart. 


To ragoo hogs feet and ears, 
Taxs your feet and ears out of the pickle they are 


nd about a quarter of an inch thick: put them into 
bur ſtew-pan with half a pint of good gravy, a glats 
W white wine, a good deal of muſtard, a good piece of 


| together till it is of a fine thickneſs, and then diſn 
up. 

; _=_ They make a very pretty diſh fried with butter 
Dod muſtard, and a little good gravy, if you like it: 
When only cut the feet and ears in two. You may add 
elf an onion, cut ſmall; 


To fry tripe. 
Cur your tripe into pieces about three inches long, 


Ip them in the yolk of an egg and a few crumbs of 
cad, fry them of a fine brown, and then take them 


; ady a warm diſh to put them in, and ſend them tv 
able, with butter and muſtard in a cup. 


To flew tripe. 


Cor it juſt as you do for frying, and ſet on ſome 


Ices, and ſome ſalt. When it boils, put in your tripe. 
en minutes will boil it. Send it to table with the 
juor in the.diſh, and the onions. Have butter and 
ultard in a cup, and diſh it up. You may put in as 
Wy onions as you like. to mix with your fauce, or 
re them quite out, juſt as you pleaſe. Put a little 
de of ſweet herbs and a piece of lemon-peel into the: 
er, when you put in your tripe, 


I 
78 0 A fricaſey of pigeons. 
vhil Taxt eight pigeons, new killed, cut them into ſmall : 


Fes, and put them in a ſtew-pan with a pint of cla- 
t and a pint of water. Seaſon your pigeons with ſalt 
- ant - 
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pay add white walnut pickle, or muſhrooms, in the 


uſed in, or boil them till they are tender, then cut 
dem into little long thin bits about two inches long, 


: Lutter rolled in flour, aud a little pepper and ſalt: fit” 


t of the pan, and lay them in a diſh to drain. Have 


Water in a ſauce-pan, with two or three onions cut into- 
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and pepper, a blade or two of mace, an onion, a buy. 
de of ſweet herbs, a good piece of butter juſt rolled in 
a very little flour; cover it cloſe, and let them fler 
till there is juſt enough for ſauce, and then take out the 
onion and ſweet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your ſpoon puſh the 
meat all to one fide of the pan and the gravy to the 
other ſide, and ſtir in the eggs; keep them ſtirring fur 
jear of turning to curds, and, when the ſauce is fine and 
thick, ſhake all together, put in half a ſpoonful of «i. 
negar, and give them a ſhake; then put the meat into the 
diſh, pour the ſauce over it, and have ready ſome flica 
of bacon toalted, and fried oyſters; throw the oytien 
all over, and lay the bacon round. Garniſh with lemon, 


A fricaſey of lamb;ſtones and faveetbreads. 


Hart ready ſome lamb-ſtones blanched, parboiled 
and fliced, and flour two or three ſweetbreads; if very 
thick, cut them in two, the yolks of fix hard egy: 
whole, a few Piſtacho nut-kernels, and a few large 
oyſters; fry theſe all of a fine brown, then pour out al 
the butter, and add a pint of drawn gravy, the lamb- 
ſtones, ſome aſparagus tops about an inch long, ſome 
grated nutmeg, a little pepper and ſalt, two ſhalot 
ſhred ſmall, and a glaſs of white wine. Stew all thele 
together for ten minutes, then add the yolks of ſix egg 
beat very fine, with a little white wine, and a little 
beaten mace; ſtir all together till it is of a. fine thick 
neſs, and then diſh it up. Garniſh with lemon.“ 


To haſh a calf”s head. | 


Bolt the head almoſt enough; then take the bel 
half, and with a ſharp knife take it nicely from tht 
bone, with the two eyes. Lay it in a little deep dH 
before a good fire, and take great care no aſhes {al 
into it, and then hack it with a knife croſs and crols: 
grate ſome nutmeg all over, a very little pepper 2 
falt, a few ſweet herbs, ſome crumbs of bread, and i 
little Jemon-peel chopped very fine, baſte it with a Jt 
butter, then baſte it again, and pour over it the yo! 
of two eggs; keep the diſh turning, that it * a 
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brown alike : cut the other half and tongue into little 
thin bits, and ſet on a pint of drawn gravy in a ſauce- 
pan, a little bundle of ſweet herbs, au onion, a little 
pepper and ſalt, a glaſs of red wine, and two ſhalots ; 
Coil all theſe together a few minutes, then {train it 
through a ſieve, and put it into a clean ſtew- pan with 
the haih. - Flour the meat before you put it in, and put 
in a few muſhrooms, a ſpoonful of the pickle, two ſpoon- 
fuls of catchup, and a few truffles and morels ; ſtir all 
theſe together for a few minutes, then beat up half the 
brains, and ſtir into the ſtew-pan, and a little piece of 
potter rolled in flour. Take the other half of the brains, 
land beat them up with a little lemon- peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme 
Wired ſmall, a little parſlgy,Nhe yolk of an egg, and 
Rave ſome good dripping boijing in a ſtew- pan; then 
fry the brains in little cakes about. as big as a crown- 
piece. Fry about tweuty oyſters dipped in the yolk of 
Wn cog, toaſt ſome ſlices of bacon, try a few force-meat 
Wis, and have ready a hot dith ; if pewter, over a tew 
car coals; if china, over a pan of hot water. Pour in 
our haſh, then lay in your -toalted head, throw the 
Worce-meat balls over the haſh, and garniſh the diſh with 
fried oyſters, the fried brains, and lemon; throw the 
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ele eſt over the haſh, lay the bacon round the diſh, and 
4 end it to table. - 
tl 


Ta haſh a calf”*s head while. 


Taxe balf a pint of gravy, a large wine glaſs of 


bel chite wine, a little beaten. mace, a little nutmeg, and 
the little falt; throw into your haſh a few muſhrooms, a 
> ew trufffes and morels firſt parboiled, a few artichoke 


fall FP ottoms, and aſparagus-tops, if you have them, a good 
Piece of butter rolled ia flour, the yolks of two cg 2+, 
jalf a pint of cream, and one ſpoonful of muſhrecum 
atchup ; ſtir it all together very carefully till it is of u 
We thickneſs; then pour it into your Gift, and lay the 
ther half of the head, - 2s before- mentioned, in the 
dle, and garniſh it, as before - directed, with fried 
tiers, brains, lemon, aud force- ment balls fricd. 
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To bake a ca head. 


Taxt the head, pick it, and waſh it very clean; take 
an earthen diſh large enough to lay the head on, rub ; 
little piece of butter all over the dith, then lay fome long 
iron ſkewers acroſs the top of the diſh, and lay the head 
on them ; ſkewer up the meat in the middle that it don't 
lie on the diſh, then grate ſome nutmeg all over it, 2 
few {weet herbs ſhred ſmall, ſome crumbs of bread, ; 
little-lemon- peel cut fine, and then flour it all over; 
ilick pieces of butter in the eyes and all over the head, 
and flour it again. Let it be well baked, and of a fine 
brown ; you may throw a little pepper and ſalt over it, 
and put into the diſh a piece of beef cut ſmall, a bundle 
of ſweet herbs, an onion, ſome whole pepper, a blade 
of mace, two cloves, a pint of water, and boil tle 
brains with ſame ſage. When the head is enough, ly 
it on a dilh, and ſet it to the fire to keep warm, then 
{tir all together in the diſh, and boil it in a ſauce-pan; 
train it off, put it into the ſauce-pan again, add a piece 
of butter rolled in flour, and the ſage in the brain 
chopped fine, a ſpoonful of catchup, and two ſpoonfuls 
of red wine; boil them together; take the brains, beat 
them well, and mix them with the ſauce : pour it into 
the diſh, and ſend it to table. You mult bake the 
tongue with the head, and don't cut it out. It will le 
the handſomer in the diſh. 


To bake a ſheep's head. | , . 


Do it the ſame way, and it eats very well. 


To dreſs a lamb's bead. 


Bort the head and pluck tender, but don't let tl Wi 
liver be too much done. Take the head up, back i 
cro% aud croſs with a kaife, grate ſome nutmeg on! 
it, and Jay it in a diſh before a good fire; then grat 
ſome crumbs of bread, ſome ſweet herbs rubbed, a lit 
tle lemon peel chopped fine, a very little pepper at6 
falt, aud baſte it with a little butter: then throw a lit 
tle flour over it, and, juſt as it is done, do the ſam 
bake it, and drudge it. Take hali the liver, the lights 

dle 
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the heart and tongue, chop them very ſmall, with fix : 
or eight ſpoonfuls of gravy or water; firſt ſhake ſome. 
W four over the meat, and ſir it together, then put in 
the gravy or water, a good piece of butter rolled in a 
Ilittle flour, a little pepper and ſalt, and what runs from 
the head in the diſh ; immer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your 
diſh, lay the head in the middle of the mince-meat, have 
ready the other half of the liver cut thin, with ſome 
ſlices of bacon broiled, and lay round the head. Gar- 
niſh the diſh with lemon, and fend it to table. : 


a SERA Re 


To-ragoo a neck of veal. 


Cur a neck of veal into ſteaks, flatten them with a 
rolling-pin, ſeaſon them with ſalt, pepper, cloves and 
mace, lard them with bacon, lemon peel, and thyme, . 
dip them in the yolks of eggs, make a ſheet of lirong. 
cap-paper up at the four corners in the form of a drip- 
ping-pan ; pin up the corners, butter the paper and al- 
ſo the gridiron, and ſet it over a fire of charcoal; put 
In your meat, Jet it do leifurely, keep it batting and 
Fturning to keep in the gravy; and when-it is enough 
Whave ready half a pint of ſtrong gravy, ſeaſon it high, 
put in muſhrooms and pickles, force-meat balls dipped 
Wa the yolks of eggs, oyſters ſtewed and fried, to lay 
round and at the top of your diſh, and then. ſerve it 
op. If for a brown ragoo, put in red wine. If for a 
W lite one, put in white wine, with the yolks of eggs 
beat up with two or three ſpoonfuls of cream. 


n 
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To ragco a breaſt of veal. 


Taxk your breaſt of veal, put it into a large ſtew- 
an, put in a bundle of fweet herbs, an onion ſome 
black and white pepper, a blade or two of mace, two 
Wor three cloves, a very little piece of lemon-peel, and 
juſt cover it with water: when it is tender take it up, 
bone it, put in the bones, boil it up till the gravy is 
good, then (train it off, and if you have a little rich 
beef gravy add a quarter of a pint, put in half an ounce 
of truſfles and morels, a ſpoonful or two of catchup, 
two or three ſpoonfuls of white wine, and let“ 


3 THE ART OF COOKERY 
boil together: in the mean time flour the veal, and fry 
it in butter till it is of a fine brown, then drain out all 
the butter and pour the gravy you are boiling to the 
veal, with a few muſhrooms: boil all together till the 
ſauce is rich and thick, and cut the ſweetbread inta 
four. A few-force-meat balls is proper in it. Lay the 
veal in the dith, aud- pour the ſauce all over it. Garnih 
with lemon. 


Another way to ragoo a breaſt of veal. 


Vov may bone it nicely, flonr it, and fry it of a fine 
brown, then pour the fat out of the pan, and the in- 

dients as above, with'the bones ; when enough, take 
it out, and ftrain the liquor, then put in your meat 
again, with the ingredients, as before directed. 


A breaſt of veal in hode- podge. 


TaxE-a: breaſt of veal, cut the briſcuit into little 
pieces, and every bone aſunder, then flour it, and put 
half a pound of good butter into a ſtew-pan; when it 
is hot throw-1n the veal, fry it all over of a fine light 
brown, and then have ready a tea-kettle of water boil- 
ing; pour it in the ſtew-pan, fill it up and ſtir it round, 
throw in a pint of green peas, a fine lettuce, whole, 
clean waſhed, two or three blades of mace, a little 
whole pepper, tied in a muſlin rag, a little bundle of 
ſweet herbs, a ſmall onion ſtuck wich a few cloves, and 
a little ſalt; Cover it cloſe, and let it Rtew an hour, or 
till it is boiled to your palate, if you would have louy 
made of it; if you would only have ſauce to eat with 
the veal, you muſt flew it till there is juſt as much 3 
you would have for ſauce, and ſeaſon it with ſalt 
your palate ; take out the onion, ſweet herbs and ſpic, WW: 
and pour it all together into your diſh.. It is a fine dil, Wh 
If you have no peaſe, pare three or four cucumbers 
ſcoop out the pulp, and cut it into little pieces, and 
take four or five heads of celery, clean waſhed, and cit 
the white part ſmall ; when you have no lettuces, tak 
the little hearts of ſavoys, or the little young ſprouts 
that grow on the old-cabbage-ſtalks about as big as te 
top of your thumb. 


Note, If you would make a very fine diſh of it, - 
| | the 
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he infide of your lettuce with force-meat, and tie the 
op cloſe with a thread; ſtew it till there is but juſt 
Wn0ugh for ſauce, ſet the lettuce in the middle, and the 
al round, and pour the ſauce all over it. Garniſh your 
a with raſped bread, made into figures with your 
Wig ers. This is the cheapeſt way of dreſſing a breaſt 
cal to be good, and ſerve a number of people. 


To collar a breaft of veal. 


W Tax: a very ſharp knife, and nicely take out all the 
5 zones, but take great care you do not cut the meat 
rough; pick all the fat and ineat off the bones, then 
rate ſome nutmeg all over the inſide of the veal, a ve- 
Sy little beaten mace, a little pepper and ſalt, a few 
Veet herbs ſhred ſmall, ſome parſley, a little lemon- peel 
Whred ſmall, a few crumbs of bread and the bits of fat 
Wicked off the bones; roll it up tight, ſtick one ſkewer 
Wn to hold it together, but do it clever, that it ſtand 
Wright in the-diſh 3 tie a packthread acroſs it to hold 
Wt together, ſpit it, then roll the caul all round it, and 
Woalt it. An hour and a quarter will do it. When it 
Was been about an hour at the fire take off the caul, 
Wrudge it with flour, baſte it well with freſh butter, and 
Wt it be of a fine brown. For ſauce take two penny- 
Worth of gravy beef, cut it and hack it well, then flour 
Wt. fry it a little brown, then pour into your ſtew-pan- 
ae boiling water, ſtir it e then fill your 
Wan two parts full of water, put in an onion, a bundle of 

weet herbs, a little cruſt of bread toafled, two or three 
Wlzdes of mace, four cloves, ſome whole pepper, and. 
Wc bones of the veal. Cover it cloſe, and let it ſtew 
it is quite rich and thick ; then ſtrain it, boil it up 
"th ſome truffles and morels, a few muſhrooms, a ſpoon- 
Wl of catchup, two or three bottoms of artichokes, if 

you have them; add a little ſalt, juſt enough to ſeaſon 
Wc gravy, take the packthread off the ol and ſet it 
p"ight in the diſh ; cut the ſweetbread into four, and 
roil it of a fine brown, with a few force-meat balls 
p ed; lay theſe round the diſh, and pour in the ſauce. 
aruiſh the dith. with lemon, and ſend it to table. 


To. 
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To collar a Breaſt of mutton. 


Do it the ſame way, and it eats very well. But you 
mult take off the ſkin. 


Another good way to dreſs a breaſt of mutton. 


CoLLak it as before, roaſt it, and baſte it with half 
a pint of red wine, and when that is all ſoaked in, baſte 
it well with butter, have a. little good gravy, ſet the 
mutton upright in the diſh, pour in the gravy, hav 
ſweet ſauce as for veniſon, and ſend it to table. Don't 
garniſh the diſh, but be ſure to take the ſkin off the 
mutton. 

The inſide of a ſirloin of beef is very good done this 
way. 

If you don't like the wine, a quart of milk, and 3 
quarter of a pound of butter, put into the dripping-pan, 
does full as well to baſe it. | 


To force a leg of lamb: 


Wirn a ſharp knife carefully take out all the meat, 
and leave the ſkin whole and the fat on it,. make the 
lean you cut out into force-meat thus : to two pound 
of meat, add three pounds of beef-ſuet cut fine, and 
beat in a marble mortar till it is very fine, and take away 
all the ſkin of the meat and ſuet, then mix with 1t four 
ſpoonfuls of grated bread, eight or ten cloves, five or 
lix large blades of mace dried and beat fine, half a large 
nutmeg grated, a little pepper and ſalt, a little Jemon- 
peel cut fine, a very little-thyme, ſome parſley, and four 
eggs; mix all together, put it into the ſkin again jut 
as it was, in the ſame ſhape, ſew it up, roaſt it, balie 
it with butter, cut the loin into ſteaks, and fry it nice -o 
ly, lay the leg in the diſh, and the loin round it, with ee 
{tewed cauliflower a in page 18) all round upon the Hu 
loin ; pour a pint of good gravy into the dith, and ſend 
it to table. If you don't like the cauliflower, it may be. iure 
omitted. 


Cc CES OS IS 


To boil.a leg of laub. 
Ler the leg be boiled very white. An hour will de 
i. Cut the loin into ſteaks, dip them into a few 1 
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Je ſbread and egg, fry them nice and brown, boil a good 
W deal of ſpinage and lay in the diſh, put the leg in the 
W middle, lay the loin round it, cut an orange in four and 
earniſh the diſh, and have butter in a cup. Some love 
I ſpinage boiled, then drained, put into a ſauce-pan 
Vith a good piece of butter, and ſtewed. 


To force a large fowl. 


Cour the ſkin down the back, and carefully ſlip it up 
ſo as to take out all the meat, mix it with one pound ef 
beef · ſuet, cut it ſmall, and beat them together in a mar- 
ble mortar: take a pint of large oyſters cut ſmell, two 
nchovies cut ſmall, one ſhalot cut fine, a few ſweet 
Wherbs, a little pepper, a little nutmeg grated, and the 
Wrolks of four eggs; mix all together and lay this on 
Wt he bones, draw over the ſkin arid ſew up the back, put 
f the fowl into a bladder, boil it an hour and a quarter, 
ew ſome oyſters in good gravy thickened with a piece 
; pf butter rolled in flour, take the fowl out of the blad- 
er, lay it in your difh and pour the ſauce over it. Gar- 
niſh with lemon. . 

lt cats much better roaſted with the ſame ſauce. 


> = 


To roaſt a turkey the genteel way. 


FixsT cut it down the back, and with a ſharp pen- 
Wnife bone it, then make your force-meat thus: take a 
I arge fowl, or a pound of veal, as much grated bread, 
Walt a pound of ſuet cut and beat very fine, a little beat- 
Wn mace, two cloves, half a nutmeg grated, about a 
Warge tea-ſpoonful of lemon- peel, and the yolks of two 
Woes; mix all together, with a little pepper and ſalt, 
Will up the places where the bones came out, and fill the 
ody, that it may look juſt as it did before, ſew up the 
Pack and roaſt it. You may have oyſter-ſauce, celery- 

Wauce, or juſt as you pleaſe ; but good gravy in the dich, 
d garniſh with lemon, is as good as any thing. Be 
re to leave the pinions on. | 


To flew a turkey or fowl, 


Fixsr let your pot be very clean, lay four clean 
ers at the bottom, lay your turkey or fowl upon 
em, put in a quart of gravy, take a bunch of celery, 

| cut 
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cut it ſmall, and waſh it very clean, put it into you 
pot, with two or three blades of mace, let it-ſtew ſofy 
till there is juſt enough for ſauce, then add à goo WR 
piece of butter rolled in flour, two ſpooafuls of red wing, 
two of catchup, and juſt as much pepper and ſalt u 
will ſeaſon it, lay your fowl or turkey in the diſh, pour 
the ſauce over it, and ſend it to table. If the foul g 
turkey is enough before the ſauce, take it up, and keep 
it up till the ſauce it boiled enough, then put it in, |« 
it boil a minute or two, and dith it up. 


To flew a knuckle of veal. 


Be ſure let the pot or ſauce pan be very clean, lay x 
the bottom four wooden ſkewers, waſh and clean the 
knuckle very well, then lay it in the pot with two « 
three blades of mace, a little whole pepper, a litth 
piece of thyme, a ſmall onion, a cruſt of bread, an 
two quarts of water. Cover it down cloſe, make. it bol 
then only let it ſimmer for two hours, and when it i 
enough take it up; lay it in a diſh, and ftraia the brot 
over if, 


"is -- Ip | = 
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Another way to flew a knuckle of veal. 


CLEan it as before directed, and boil it till theres 
juſt enough for ſauce, add one ſpoonfal of catcliup, on 
of red wine, and one of walnut pickle, ſome truffles and 
morels, or ſome dried muſhrooms cut ſmall; boi! it ai 
together, take up the knuckle, lay it in a diſh, pou 
t he ſauce over it, and ſend it to table. 


Note, It cats very well done as the turkey, bel 
directed. 
To ragoo a piece of beef. 
Tax a large piece of the flank, which has fat at te 
top cut {quare, or any piece that is all meat, and tal 
fat at the top, but no bones. The rump does wel 
Cut all nicely off the bone, (which makes fine ſoup) 
then take a large ſtew-pan, and with a good piece a 
butter fry it a little brown all over, flouring your mes 
well before you put it into the pan, then pour in 4 
much gravy as will cover it; made thus: take about! 


pound of coarſe beef, a little piece of veal cut 2 
1 und 
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Nundle of ſweet-herbs, an onion, ſome whole black 
Wcppcr and white pepper, two or three large blades of 
Wnace, four or five cloves, a piece of carrot, a little piece 
f bacon ſteeped in vinegar a little while, a cruſt of 
cad toaſted brown; put to this a quart of water, and 
er it boil till half is waſted. While this is making, 
WHour a quart of ng water into the ſtew-pan, cover 
» Wt cloſe, and let it be ſtewing ſoftly ; when the grary is 
one ſtrain it, pour it into the pan where the beef is, 
e an ounce of trufles and morels cut ſmall, ſome 
Wrcſh or dried muſhrooms cut ſmall, two ſpoonfuls of 
| atchup, and cover it cloſe. Let all this ſtew till the 
uece is rich and thick: then have ready ſome artichoke - 
Wottoms cut into four, and a few pickled muſhrooms, 
ie them a boil or two, and when your meat is tender, 
Wod your ſauce quite rich, lay the meat into a diſh and 
our the ſauce over it. You may add a ſweetbread cut 
W fix pieces, a palate ſtewed tender cut into little pieces, 
me cocks-combs, and a few force-meat balls. Theſe 
re a great addition, but it will be good without. 

Note, For variety, when the beef is ready and the 
Wravy put to it, add a large bunch of celery cut ſmall 
d waſhed clean, two ſpoonfuls of catchup, and a glats 
red wine. Omit all the other ingredients. When 
e meat and celery are tender, and the ſauce rich and 
ood, ſerve it up. It is alſo very good this way: take 
large cucumbers, ſcoop out the ſeeds, pare them, 
t them into ſlices, and do them juſt as you do the ce- 
ry. | 

To force the inſide of a firloin of beef. 
Taxs a ſharp knife, and carefully lift up the fat of 
e inſide, take out all the meat cloſe to the bone, chop 
(mall, take a pound of ſuet, and chop fine, about as 
ay crumbs of bread, a little thyme and lemon-peel, 
ile pepper and ſalt, half a nutmeg-grated, and two 
alots chopped fine; mix all together, with a glaſs of 
vine, then put it into the ſame place, cover it with 
e ſkin and fat, ſkewer it down with fine ſkewers, and 
rer it with paper. Don't take the paper off till the 
at is on the diſh. Take a quarter of a pint of red 
| D wine, 
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wine, two ſhalots ſhred ſinall, boil them, and pour inte 
the diſh, with the gravy which comes out of the meat; 


it eats well. Spit your meat before you take out th; 
inſide. ; ' 


Another way to force a firloin. 


When it is quite roaſted, take it up, and lay it n 
'the diſh with the inſide uppermoſt, with a ſharp knife RR 
lift up the ſkin, back and cut the inſide. very fine, ſhake Wh 
a little pepper and ſalt over it, with two ſhalots, cover 
it with the ſkin, and ſend it to table. You may add 
red wine or vinegar, jult as you like. 


To force the inſide of a rump of beef. 

You may do it jult in the ſame manner, only lift y 
the outſide ſkin, take the middle of the meat, and d 
as before directed; put it into the ſame place, and with 
line ſkewers put it down cloſe. | 


A rolled rump of beef. | 


CvrT the meat all off the bone whole, lit. the infide 
down from top to bottom, but not through the ſkin 
ſpead it open, take the fleſh of two'fowls, aud beet 
ſuet, an equal quantity, and as much cold boiled han, 
if you have it, a little pepper, an anchovy, a nutmeg 
rated, a little thyme, a good deal of parſley, a fe 
mufhrooms, and chop them all together, beat them u 
a mortar, with a half-pint baſon full of crumbs of bread; 
mix all theſe together, with four yolks of eggs, lay! 
into the meat, cover it up, and roll it round, |tick on 
ſkewer in, and tie it with a.packthread croſs and cri 
to hold it together; take a pot or large ſauce-pan tha 
will juſt hold it, lay a layer of bacon and a layer « 
beef cut in thin ſlices, a piece of carrot, ſome whole 
pepper, mace, ſweet-herbs, and a large onion, lay tit 
rolled beef on it, juſt put water enough to the top d 
the beef; cover it cloſe, and let it ſtew very ſoftly ont 
flow fire for eight or ten hours, but not too faſt. Wha 
you find the beef tender, which you will know by rt 
ning a ſkewer into the meat, then take it up, cover | 
u Ke, boil the gravy till it is good, then {train it 06 
and add ſome muſhrooms chopped, ſome. truſſes ® 
mold 
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Wnorcls cut ſmall, two ſpoonfuls of red or white wine, 
nne yolks of two eggs and a piece of butter rolled in 
hour; boil it together, ſet the meat before the fire, baſte 
it with butter, and throw crumbs of bread all over it: 
when the ſauce is enough lay the meat into the diſh, and 
Wpour the ſauce over it. Take care the eggs do not curd. 


To boil a rump of beef the French faſhion 


Takt a rump of beef, boil it half an hour, take it 
up, lay it into a large deep pewter diſh or ſtew- pan, cut 
three or four gathes in it all along the fide, rub the 
ches with pepper and ſalt, and pour into the dith a 

pint of red wine, as much hot water, two or three large 
nions cut-ſmall, the hearts of eight or ten lettuces cut 
ſmall, and a good piece of butter rolled in a little flour: 
lay the fleſuy part of the meat downwards, cover it 
loſes let it ſtew an hour and a half over a charcoal fire, 
pr a very flow coal fire. Obſerve that the butcher chops 
he bone ſo cloſe, that the meat may ly as flat as you 
an in the diſh. When it is enough, take the beef, lay 
t in the diſh, and pour the ſauce over it. 5 
Note, When you do it in a pewter diſh, it is beſt 
lone over a chafhag-diſh of hot coals, with a bit or two 
| charcoal to keep it alive. 


Beef eſcarlot. 
Taxt a briſcuit of beef, half a pound of coarſe ſu - 


par, two ounces of bay ſalt, a pound of common falt z * 
ix all together, and rub the beef, lay it in an earthen © 
n, and turn it every day. It may ly a fortnight in 
Pe pickle; then boil it, and ſerve it up either with 
bvoys or peaſe pudding. | 
Note, It eats much finer cold, cut into ſlices, and 
nt to table. SY! | 


on | 
Vhet Beef d la danb. - 
rur | * 
ou may take a buttock or a rump of beef, lard it, 
: oo” brown in ſome ſweet butter, then put it into a 


* t that will juſt hold it; put in ſome broth or gravy 
bone pepper, cloves, mace, and a bundle of feet 
D 2 herbs, 
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herbs, flew it four hours till it is tender, and ſeaſon þ 
with ſalt; take half a pint of gravy, two ſweetbreagz 
cut into eight pieces, ſome 1 and morels, palates 
artichoke bottoms, and muſhrooms, boil all together, 
Jay your berf into the diſh ; ſtrain the liquor into the 
tance, and boil all together. If it is not thick enough, 
ri] a piece of butter ia flour, and boil in it; pour this 
al! over the beef. Take force-meat rolled in pieces half 
as long as one's finger; dip them into batter made with 
eggs, and fry them brown; fry ſome ſippets dipped iu. 
to barter cut three-corner ways, flick them into the 
meat, and garniſh with the force-meat. 


FY Bref d la mode in pieces. 

You muſt take a buttock of beef, cut it into two- 
pound pieces, lard them with bacon, fry them brown, 
put them into a pot that will juſt hold them, put in 
two quarts of broth or gravy, a few ſweet herbs, a 
onion, fore mace, cloves, nutmeg, pepper aud falt; 
when that is done, cover it cloſe, and ſtew it till it 1s 
tender, ſkim off all the fat, lay the meat in the dif}, 
aud ſtrain the ſauce over it. You may ſerve it up hot 
or cold. | 


Beef a la modo, the French Way, 


Take a piece of the buttock of beef, and ſome fat 
bacon cut into little long bits, then take two tea-ſpoun- 
ſuls of ſalt, one tea ſpoonful of beaten pepper, one af 
beaten mace, and one of nutmeg; mix all together, 
bave your Jarding-pins ready, firit dip the bacon in vi. 
negar, then roll it in your ſpice, and lard your beef 
very thick and nice; put the meat into a pot, with two 
or three large onions, a good piece of Jemon-pecl, a 
bundle of herbs, and three or four ſpoonfuls of vinegar; 
cover it down cloſe, and put a wet cloth round the edge 
of the cover, that no ſteam can get out, and ſet it ove! 
a very flow tre: when you think one fide is done 
cnopgh, turn the other, and cover it with the rind df 
the bacon ; cover the pot cloſe again as before, and when 
it is enongh, (which it will be when quite tender), take 
it up and lay it in your diſh, take of all. the fat fro 
the gravy, and pour the gravy over the, meat. If 50 
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huſe your beef to be red, you may rub it with falt-- 
Wetre over night. 
Note, You muſt take great care in doing your beef 
is way that your fire is very flow; it will at leaſt take 
x hours doing, if the piece be any thing large. If 
ou would have the ſauce very rich, boil half an ounce 

f trufles and morels in half a pint of good gravy, till 
ey are very render, and add a gill of pickled muſh- 
z0ms, but freſh ones are beſt ;- mix all together with 
e gravy of the meat, and pour it over your beef, You 
Wilt mind and beat all your ſpices very fine; and if 
u have not enough, mix ſore more, according to the 
Wiznels of your beef. 


Beef olives. 


Taxt a rump of beef, cut it into ſteaks half a quar- 
r long, about an inch thick, let them be ſquare j lay 
r ſome good force-meat made with-veal, roll them, tie 
em once round with a hard knot, dip them in eggs 
umbs of bread, and grated nurmeg, and a liitle pepper 
d ſalt. The beit way is to roaſt them, or fry them 
own in freſh butter, lay them every one on à bay-leaf, 
d cover them every one with a piece of bacon toaſted, 
Wc lome good gravy, a few truffles and morels, and 
uſhrooms ; boil all together, pour into the diſh, and 
nad 1t to table. 


- © 


Veal olives. 


Tus v are good done the ſame way, only. roll them 
Tow at one end and broad at the other. Fry them 
4 fine brown. Omit the bay leaf, but lay little bits 
bacon about two inches long on them; the fame ſauce. 
aim wh lemon. 


Beef rollops. 


Cur them into thin pieces about two inches Jong, 
at them with the back of a knife very well, grate 
e nutmeg, flour them a little, lay them in a ng 
n, put in as much water as you think will do for 
ce, half an onion cut ſmall, a little piece of lemon- 
| cut ſmall, a bundle of ſweet herbs, a little pepper 
ſalt, a piece of butter rolled in a little flour. Sct 
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them on a Jow fire: when they begin ro ſimmer, fy 
them now and then; when they begin to be hot, te 
minutes will do them; but take care they do not boil, 
"Take out the ſweet herbs, pour it into the diſh, aud 
{c: 4 it to table. 

Note, You may do the inſide of a firloin of beef it 
the ſame manner, the day af:er it is roaſted, only do not 
beat them. but cut them thin. 

N. B. You may do this diſh between two pewter 
d.ſhes, hang them between two chairs, take fix ſhcty 
of white brown paper, tear them into flips, and bur 
them under the diſh one piece at a time. 


To ſtew beef ſteals. 


Taxes rump ſteaks, pepper and ſalt them, lay then 
in a lte pan, pour in half a pint of water, a blade or 
to of mace, two or three cloves, à lictle bundle d 
ſweet herbs, an aneh o, A piece of butter rolled in 
four; a glals of white wine, and an onion ; cover then 


R oſe, and let them ſtew ſoftly till they are tender, then it 
take out the ſteaks. flour them, fry them in freſh bur Ct 
ter, and pour away all the fat, itrain the ſauce ther WW: 


were tewed in, and pour into the pan; toſs it all up 
together till the ſauce is quite hot and thick. If you 
add 2 quarter of a pint of oyfters; it will make it tx 
better. Lay the ſteaks into the diſh. and pour the 
fauce over them, Garniſh with any pickle you like, 


To fry beef ſteaks. 

Taxt romp ſteaks, beat them very well with a ro 
er, fry them in half a pint of ale that is not bitter, ail 
whilſt they are frying cut a large onion ſmall, a w! 
little thyme, ſome parſley ſhred ſmall, ſome grated ant 
m-g, and a little pepper and ſak; roll all together; in! 
piece of butter, and then in a little flour, put this iat 
the ſtew- pan, and ſhake all together. When the teat 
are teuder, and the ſauce of a fine thickneſs, diſh it q 


A ſecond way to fry beef fleaks. 


Cur the lean by itſelf, and beat them well with th 


back of a knife, fry them in juſt as much butter uy 
mold 


in 


% 


MADE PLAIN- AND EASY. 44: 


0 moiſten the pan, pour out the gravy as it runs out of 

W: he meat, tn them often, do. them over a gentle fire, 

then fry the fat by itſelf and lay upon the meat, and 

put to the gravy a glaſs of red wine, half an anchovy, 

a little nut meg, a little beaten pepper, and a ſhalot cut 

mall; give it two or three little boils, ſeaſon it with 
{alt to your palate, pour it over. the. ſteaks, and ſend 


them to table. | 


Another way to do beef fleaks. -- 


Cor your ſteaks, half broil them, then lay them in a 
flew-pan, ſeaſon them with pepper and ſalt, juſt cover 
chem with gravy and a piece of butter rolled in flour, 
Let them ſtew for half an hour, beat up the yolks of 
two eggs, fiir all together for two or three minutes, 
aud then ſerve it up. 


A pretty fide-diſh of beef. 


Roas r a tender piece of beef, lay fat bacon all over 
it, and roll it in paper, baſte it, and, when it is roalted, 
cut about two pounds in thin flices, lay them in a ſtew» 
pan, and take fix large cucumbers, peel them, and chop 
them ſmall, lay over them a little pepper and ſalt, and 
few thera in butter for about ten minutes, then drain 
out the butter, and ſhake ſoine flour over them ; toſs 
them up, pour in half a pint of gravy, let them Rew till 
Fthey are thick, and diſh them up. 


1 


Te dreſs a fillet of beef. 


IT is the inſide of a ſnloin. You muſt carefully cut 
it all out from the bone, grate ſome nutmeg over it, a 
ler crumbs of bread, a little pepper and ſalt, a little 
CF \cnon-peel, a little thyme, ſome parſley ſhred ſmall, and 
roll it up tight; tie it with a packthread, roaſt it, put 
a quart of milk ard a quarter of a pound of butter into 
the dripping-pan, and baſte it; when it is enough, take 
It up, untie it, leave a little ſkewer in it to hold it to- 
gether? have a little good gravy in the diſh, and ſome 
Iweet ſauce in a cup. You may balte it with red wine 
and butter, if you like it beiter ; or it will do very well 
with butter only. 

Beef 
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Beef leaks rolled. 


Tak three or four beef ſteakga flat them with 2 
cleaver, and make a force - meat thus: take a pound of 
veal beat fine in a mortar, the fleſh of a large fowl thus 
cut ſmall, half a pound of cold ham chopped ſmall, the 
kidney-fat of a loin of veal chopped ſmall, a ſweetbread 
cut in little pieces, an ounce. of truffles and morels fir 
ſtewed and then cut ſmall, ſome parſſey, the yoiks of 
four eggs, a nutmeg grated, a very little thyme, a little 
lemon-peel cut fine, a little pepper and ſalt, and half à 
pint of cream; mix all-together, lay it on your ſteaks, 
roll them up firm of a good ſize, and put a little ſkewer 
into them, put them into the ſtew- pan, and fry them of 
a nice brown ; then pour all the fat quite out, and put 
in a pint of good fried gravy, (as in page 21.); put 
one ſpoonful of eatchup, two ſpoonfuls of red wine, a 
few muſhrooms, and let them ſtew for a quarter of an 
hour. Take up the ſteaks, cut them in two, lay the 
cut ſide uppermoſt, and pour the ſauce over it. Gar. 
niſh with lemon. 

Note, Before you put the force-meat into the beef, 
you are to ſtir it all together over a ſlow fire for eight 
or ten minutes. : 


To flew a rump of beef. 

Having boiled it till it is little more than half 
enough, take it up, and peel off the ſkin: take fait, 
pepper, beaten mace, grated nutmeg, a handful of par- 
ſley, a little thyme, winter ſavory, ſweet marjoram, all 
chopped fine and mixed, and ſtuff them in great hole 
in the fat and Jean, the reſt ſpread over it, with the 
yolks of, two eggs; ſave the gravy that runs out, put t9 
it a pint of claret,-and put the meat in a deep pan, pv! 
the liquor in, cover it cloſe, and let it bake two haus, 
then put it into the diſh, pour the liquor over it, and 
ſend it to table, 


Another way to flew a rump of beef. 


You muſt cut the meat off the bone, Jay it in your 


ſtew-pan, cover it with water, put in a ſpounful of 
who!” 
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hole pepper, two onions, a bundle of ſweet herbs, 
me ſalt, and a pint of red wine; cover it cloſe, ſet it- 
ver a {love or ſlow fire for four hours, ſhaking it ſome- 
mes, and turning it four or tive times; make gravy as 
r ſoup, put in three quarts, keep it ſtirring till dinner 
> ready; take ten or twelve turnips, cut them into 
lices the broad way, then cut them into four, flour 
hem, and fry them brown in beef-dripping. Be ſure 
let your dripping boil before you put them in; then 
rain them well from the fat, lay the beef in your ſoup- 
iſh, toaſt a little bread very nice and brown cut in 
hree coruer dice, lay them into the diſh, and the tur- 
ps likewiſe; ſtrain in the gravy, and ſend it to ta- 
le. If you have the convenience of a ftove, put the dith: 
ver it for five or ſix minutes; it gives the liquor a fine 
our of the turnips, makes the * eat better, and 
a great addition. Seaſon it with ſalt to your palate. 


a= »* 
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Portugal beef. 


Taxs a ramp of beef, cut it off the bone, cut it 
roſs, flour it, fry the thin part brown in butter, the 
ick end ſtuff with ſuet, boiled cheſnuts, an anchovy, 
n onion, and a little pepper. Stew it in a pan of 
rong broth, and, when it is tender, lay both the fried 
nd ſtewed together in your diſh, cut the fried in two 
Wd lay on each fide of the ſtewed, ſtrain the gravy it 
as ſtewed in, put to it ſome pickled gerkins 3 
nd boiled cheſnuts, thicken it with a piece of burst 
utter, give it two or three boils up, ſeaſon it with 


it to your palate, and pour it over the beef. Garniſn 
ich lemon. by . 
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eu a rump of beef, or the briſcuit, the French away, 


Taxt a rump of beef, put it into a Nttle pot that 
| hold it, cover it with water, put on the cover, let 
ew an hour, but, if the briſcuit, two hours. Skim 
clean, then flaſh the meat with a knife to let out the 
ravy, put in a little beaten pepper, ſome ſalt, four 
bet, with two or three large blades of mace beat fine, 
onions fliced, and half a pint of red wine; cover it 
vir, let it ſtew an hour, then put in two ſpoonfuls of 


capers 
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capers or aftertium-buds pickled, or broom- buds, cha 
them; two ſpoonfuls of vinegar, and two of verjuice 
boil fix cabbage-lettuces in water, then put them in-; 
pot, put in a pint of good gravy, let all ſtew together 
for half an hour, ſkim all the fat off, lay the meat into 
the diſh, and pour the reſt over it, have ready ſome 
pieces of | bread cut three-corner ways, and fried criſp, 
ſtick them about the meat, and garniſh them. Whe 
you put in the cabbage, put with it a good picce a 
butter rolled in flour. 
To flew beef” gobbets. 

Ger any piece of beef except the leg, cut it in pieca 
about the bigneſs of'a pullet's egg, put them in a ſtes. 
pan, cover them with*water, let them ſtew, ſkim then 
clean, and, when they have ſtewed an hour, take mace, 
cloves, and whole pepper tied in a muſlin rag looſe, 
ſome celery cut = put them into the pan with ſome 
ſalt, turnips and carrots, pared and cut in flices, a lit 
tle parſley, a bundle of ſweet herbs, and a Jarge cruſt «f 
bread. You may put in an ounce of barley or rice, it 
you like it. Cover it cloſe, and let it ſtew till it is ten. 
der, take out the herbs, ſpices, and bread, and hare 
ready fried a French roll cut in four, Diſh up all toge- 
ther, and ſend it to table. | 


Beef royal. 


Taxs a firloin of beef, or a large rump, bone it, and 
beat it very well, then lard it with bacon, ſeaſon it al 
over with ſalt, pepper, mace, cloves, and nutmeg, al 
beat fine, ſome lemon-peel cut ſmall, and ſome ſwect 
herbs; in the mean time make a ſtrong broth of the 
bones, take a piece of butter with a little flour, brow! 
it, put in the beef, keep it turning often till it 1s brown, 
then ſtrain the broth, put all together into a pot, put 
in a bay leaf, a few truffles, and ſome ox+-palates cut 
{mall ; cover it cloſe, and let it ſtew till it is tender 
take out the beef, ſkim off all the fat, pour in a pull 
of claret, ſome fried oyſters, an anchovy, and ſome 
gerkins ſhred ſmall ; boil all together, put in the beet 
to warm, thicken your ſauce with a piece of butte' 
rolled in flour, or muſhroom- powder, or der 
a 
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ay your meat in the diſh, pour the ſauce over it, and 
Jad it to table. This may be eat either hot or cold. 


A tongue and udder forced. 


Fiss r barboil your tongue and udder, blanch the 
f ongue, and Rick it with cloves; as for the udder, you 
Writ carefully raiſe it, and fill it with force-meat made 
ich veal: firſt waſh the inſide with the yolk of an 
1 gg, then put in the force- meat, tie the ends cloſe and 
pit them, roaſt them, and baſte them with butter 
hen enough, have goed: gravy in the diſn, and ſweet 
auc in a cup. 

Note, For variety you may lard the udder. 


To fricaſey neats tongues. 


Takt neats tongues, boil them tender, peel them, 
ut them into thin'flices, and try them in fretfh butter; 
When pour out the butter, put in as much gravy as you 
Wall want for ſauce, a bundle of ſweet, herbs, an onion, 
ome pepper and ſalt, and a blade or two of mace; ſim- 
er all together half an hour, then take out your tongue, 
rain the gravy, put it with the tongue in the ſtew- pan 
gain, beat up the yolks of two eggs with a glaſs of 
white wine, a little grated nutmeg, a piece of butter 
big as a walnut rolled in flour, ſhake all together for 
Wour or five minutes, diſh it up, and ſend it to table. 


To force a tongue. 


Boi. it till it is tender; let it ſtand till it is cold, 
hen cut a hole at the root-end of it, take out ſome of 
he meat, chop it with as much beef-ſnet, a few pippins, 
me pepper and falt, a little mace beat, ſome nutmeg, 

tew ſweet herbs, and the yolks of two eggs; chop it 

| together, ſtuff it, cover the end with a veal caul or 

uttered paper, roaſt it, baſte it with butter, and diſh 

up. Have for ſauce good gravy, a little melted butter, 

he juice of an orange or lemon, and ſome grated.nut- 
eg; boil it up, and pour it into the diſh, 


To 
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To flew neats tongues whole. 


Take two tongues, let them ſtew in water juſt th 
cover them for two hours, then peel them, put then 
in again with a pint of ftrong gravy, half a pint of 
white wine, a bundle of ſweet herbs, a little pepper an 
ſalt, ſome mace, cloves, and whole pepper tied in 
muſlin rag, a ſpoonful of capers chopped, turnips and 
carrots ſliced, and a piece of butter rolled in flour; lu 
all ſtew together very ſoftly over a ſlow fire for tw 
hours, then take out the ſpice and ſweet herbs, aud 
ſend it to table. You may leave out the turnips and 
carrots, or boil them by themſelves, and lay them it 
a diſh, juſt as you like. | 
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To fricaſey ox- palatet. 


Arrrs boiling your palates very tender, (which yo 
muſt do by ſetting them on in cold water, and letting 
them do ſoftly), then blanch them, and ſcrape then 
clean; take mace, nutmeg, cloves, and pepper, beat fine 
rub them all over with thoſe and with crumbs of bread: 
have ready ſome bntter in a ſtew-pan, and, when it i 
hot, put in the palates; fry them brown on both fide 
then pour out the fat, and put to them ſome mutton 
beef gravy, enough for ſauce, an anchovy, a little nut 
meg, a little piece of butter rolled in flour, and tht 
juice of a lemon: let it ſimmer all together for a quar 
ter of an hour, dilh it up, and garniſh with lemon. 


To roaſt ox palates. 


HavixG boiled your palates tender, blanch then, 
cut them into flices about two inches long, lard bal: 
with bacon, then have ready two or three pigeons, and 
two or three chicken-peepers, draw them, truſs them, 
and fill them with force-meat ; let half of them be 
nicely larded ; ſpit them on a bird-ſpit: ſpit them thus: 
a bird, a palate, a ſage-leaf, and a piece of bacon; 
and ſo on, a bird, a palate, a ſage-leaf, and a piece d 
bacon. Take cocks-combs and lambs flones, parbol. 
ed and blanched, lard them with little bits of bacon 
Large oyſters parboiled, and each one larded with on 
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dece of bacon, put theſe on a ſkewer with a little piece 
f bacon and a ſage leaf between them, tie them on 
o a ſpit and roalt them, then beat up the yolks of 
bree eggs, ſome nutmeg, a little ſalt and crumbs of 
bread ; baſte them with theſe all the time they are 


n 
o .roalting, and have ready two ſweetbreads each cut it 
nd wo, fome artichoke-bottoms cut into four and fried, 


ad then rub the diſh with ſhalots: lay the birds in 
he middle, piled upon one another, and Jay the other 
Whings all ſeparate by themſclves round about in the 
Wiſh. Have ready for ſauce a pint of good gravy, a 
Wuarter of a pint of red wine, an anchovy, the oyſter 
Wquor, a piece of butter rolled in flour; boil all theie 
Wogether, and pour into the diſh, with a little juice of 
non. Garniſh your diſh- with lemon. 


r 


To dreſs a leg of mutton d la royale. 


Havixs taken off all the fat, ſkin, aud ſhank bone, 
ard it with bacon, ſeaſon it with pepper and ſalt, and 
round piece of abvut three or four pounds of beef or 
g of veal, lard it, have ready ſome hog's lard boil- 
g, flour your meat, and give it a colour in the Jard, 
en take the meat out, and put 1t into a pot, with a 
ndle of ſweet herbs, ſome pariley, an onion ſtuck 
ith cloves, two or three blades of mace, ſome whole 
pper, and three quarts of water; cover it clole, and 
tit boil very ſoſtly for two hours; mean while get 
ady a ſweetbread ſplit, cut into four, and broiled, a 
w trufles and morels ſtewed in a quarter of a piut of 
rong gravy, a glaſs of red wine, a few muſhrooms, 
0 ſpoonfuls of catchup, and ſome aſparagus-tops z 
il all theſe together, then Jay the mutton iu the mid- 
Wc of the diſh, cut the beef or veal into flices, make 
ria; round your mutton with the ſlices, and pour the 
g00 over it ; when you have taken the meat out of 
e pot, ſkim all the fat off the gravy; itrain it, and 
Id as much to the other as will fill the dith. Garnith 
th lemon, 5 


eon! 
a” A leg of. mutton d la faulgodt. 

* Lrr it hang a fortnight in an airy place, then have 
1 dy ſome cloves of garlic, and ſtuff it all over, rob 
pics it 
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it with pepper and ſalt; roaſt it, have ready ſome god 
gravy and red wine in the diſh, and ſend it to table, 


To roaft a leg of mutton with oyſters, 
Taxt a leg about two or three days killed, ſtuf; 
all over with oyſters, and roaſt it. Garniſh with bote 
.raddith, : 
To roafl a leg of mutton with cockles. 


STUFF it all over with cockles, and roaſt it. Gan 
with horſe-raddiſh. 


A ſhoulder of mutton in epigram. 


Ros r it almoſt enough, then very carefully taked 
the ſkin about the thickneſs of a crown-piece, and i 
ſhank-bone with. it at the end; then ſeaſon that ki 
and ſhank bane with pepper and falt, a little lems 
peel cut ſmall, and a few ſweet herbs and crumbs f 
bread, then lay this on the gridiron, and let it be d. 
{ine brown; in the mean time take the reſt of the na 
and cut it like a haſh about the bigneſs of a fhillin 
ſave the gravy and put to it, with a few ſpoonfulsd 
ſtrong gravy, half an onion cut fine, a little nutne 
a little pepper and ſalt, a little bundle of ſweet hett 
ſome gerkins cut very ſmall, a few muſhrooms, two 
three truffles cut ſmall, two ſpoonfuls of wine, ith 
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red or white, and throw a little flour over the met 
let all theſe ſtew together very ſoftly for ſive or (iz oP": 
nutes, but be ſure it do not boil; take out the ſs 1 
herbs, and put the haſh into the diſh, lay the bro” 
upon it, and ſend, it to table. : 1 
8 U 
A barrico of multen. ts, 
Ta xx a neck or loin of mutton, cut it into fix pia ave 
flour it, and fry it brown on both ſides in the ſtew e. 
then pour out all the fat; put in ſome turnips . 
carrots cut like dice, two dozen of cheſnuts blancit w. 
two or three lettuces cut ſmall, fix little round ond el 


Na bundle ofgſweet herbs, ſome pepper and alt, "4 
two or three blades of mace ; cover it cloſe, and | 
| ſtew for an hour, then take off the fat, and dilh it 
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Ta French a bind ſaddle of mutton. 


W 17 is the two rumps. Cut off the rump, and carefully 
op the ſkin with a knife: begin at the broad end, 
id be ſure you do not crack it nor take it que off: 
ben take ſome flices of ham or bacon chopped fine, a 
„ truffles, ſome young onions, ſome parſley, a little 
hyme, ſweet-marjoram, winter ſavoury, a little lemon- 
Peel, all chopped fine, a little mace and two or three 
ores beat fine, half a nutmeg, and a litile pepper and 
Wl; mix all together, and throw over the meat where 
ou took off the ſkin, then lay on the {kin again, and 
ten it with two fine ſkewers at each-lide, and roll it 
Wi well-buttered paper. It will-take three bours doing: 
len take off the paper, baſte the meat, ſtrew it all over 
With crumbs of bread, and, when it is of a fine brown, 
ake it up. For ſauce take fix large ſhalots, cut them | 
ery fine, put them into a ſauce-pan with two fpoontul> 
Wt vinzgar, and two of white wine ;, boil them for a 
piaute or two, pour it into the diſt, aud garniſh witif 


borle-raddilh. 


Another French way, called St. Menehout. 


Taxt the hind ſaddle of mutton, take off the ſkin, 
id it with bacon, ſcaſon it with pepper, fatt, mace, - 
Voves beat, and nutmeg, ſweet herbs, young onions, 
nd parſley, all chopped fine ; take a large oval or a 
inge gravy pan, lay layers of bacon, and then layers 
| beet, all over the bottom, lay in the mutton, then 
V layers of bacon on the mutton, and then a layer 
beef, put in a pint of wine, and as much good gravy 
s will ſtew it, put in a bay-leaf, and two or three ſha- 
ts, cover it 'cloſe, put fire over and under it, if you 
Ve a cloſe pan, and let it {land ſtewing for two hours; 
hen done, take it out, ſtrew crumbs of bread all over 
and put it into the oven to brown, ſtrain the gravy - 
was itewed in, and boil it till there is jul enough 
e ſauce, lay the mutton into a diſh, pour the ſauce in, 
nd ſerve it up. You muſt brown it before a lire, if you 
ave not an oven. ; 


EA Cutlets 
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Cutl:ts d la Maintenon. A very good diſh, 


Cur your cutlets handſomely, beat them thin with 
your cleaver, ſeaſon them with pepper and ſalt, make 1 
a force-meat with veal, beef, ſuet, ſpice, and ſw 
herbs, rolled in yolks of eggs, roll force-meat rouud i" 
each cutlet, within two inches of the top of the bone, 
then have as many half-ſheets of white paper as cut. 
lets, roll each cutiet in a piece of paper, brit buttering 
the paper well on the inſide, dip the cutlets in meli 
butter, and then in crumbs of bread, lay each cutlet 
on half a fheet of paper croſs the middle of it, Jeaving 
about an inch of the bone out, then cloſe the two end 
of your paper as you do a turnover tart, and cut af 
the paper that is too much; broil your mutton-cutl 
halt an hour, your veal- en three quarters of an 
hour, and then take the paper off and jay them round 
in the dith, with the bone outwards. Let your ſau; 
be good gravy thickened, and ſerve it up. 


Ta mate a mutton haſh, 


Cur your i ten in little bits as thin as you cat, 
ſtrew a little flour over it, have ready ſome grau 
fenaggh for Roe), wherein ſweet herbs, onion, peppe 

and ſalt, have been boiled ; flrain it, put in your meat 
with a little piece of butter roficd in four, and a lu 
falt, a ſhalot cut fine, a few.capers and gerkius choppet 
hne, and a blade of mace: toſs all together for a win 
of two, have ready ſome bread toaſted and cut into thi 


fippers, lay them round the dith, and pour in your hab, 


CO IT M wi 


Garniſh your diſh with pickles and harſe - raddiſh. 5 
Note, Some love a glals of red wine, or walnut pe 
ble. You may put juſt what youu will into a bath I na 
the ſippets arc tcalled, it is better. Ira 
vn 
To dreſt fios petty toes. 

Pur your petty-toes into a ſauce pan with belt! | 
pint of water, a blade of mace, a little whole pepp* 2 
a bundie of ſweet herbs, aud an union. Let the * 


boil five minutes, then take out the Hver, lights, 40 
heart, mince them very fine, grate a little nutcc 
| ond 
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over them, and ſhake a little flour on them; let the fect 
do till they are tender, then take them out and ſtrain 
Wthe liquor, put all together with a little falt, aud a 
iece of butter as big as a walnut, ſhake the ſauce pan 
Woften, let it immer five or fix minutes, then cut ſome 
toaſted ſippets and lay round the diſh, lay the mince- 
Imcat and ſauce in the middle, and the petty-toes ſplit 
round it. You may add the juice of halt a lemon, or 
a very little vinegar. 


A_ ſecond way to roaſt a leg of multon with oyflers. 

STuFF a leg of mutton with mutton-ſuet, ſalt, pep- 
per, nutmeg, and the yolks of eggs; then roaſt it, thick 
it all over with-cloves, and, when it is about half-done, 
cut off ſome of the under-fide' of the fleſhy end in little 
bits, put theſe into a pipkin with a pint of oyllers, li- 
quor and al}, a Intle ſalt and mace; and half a pint of 
Whot water: flew them till half rhe liquor is walted, then 
put in a piece of butter rolled in flour, ſhake all toge- 
ther, and, v hen the mutton is engugh, take it up; pour 
this ſauce over it, and ſend it to table. 


FORT 


To dreſs a lg & thuttim to eat like veniſon. 
Text a hind quarter of mutton, and cut the leg in 
Ihe ſhape of a haunch of veniſon, fave the blood of the 

ſheep and ſteep it in for five or ſix hours, then take it 

ut and roll it in three or four ſheets of white paper 
ell buttered on the infide, tie it with a packthread, 
and roaſt it, baſting it with good beef -· dripping or but- 
ter. It wil take two hours at a good fire; for your 
utton mutt be fat and thick. About five or fix minutes 
etore you take it up, take off the paper, balle it with 
piece of butter, and thake a little flower over it to 
Wake it have a fine froth, and then have a little good 
en gravy in a balongy and {weet ſauce in another, 
W/01't garniſh with any ching. 


a I * 


To dreſs mutton the Turi way. 
Figgr cut your meat into thin {}:ces, then waſh it in 
megar, and put it into a pot or fauce-pan that has a 
oe Cover to it, put in ſome rice, whole, pepper, ane 
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three or four whole onions ; Jet all theſe flew togethes WM 
|imming it frequently; when it is enough, take out the 
onions, and ſeaſon it with falt to your palate, lay the | 
mutton in the dith, and pour the rice and liquor over it 

Note, The neck or leg are the beſt joints to dre, WR 
this way: put in to a leg four quarts of water, and: 
quarter of a pound of rice; to a neck two quarts of 
water, and two ounces of rice. To every pound of meat 
allow a quarter cf an hour, being cloſe covered. [f 
you put in a blade or two of mace, and a bundle gf 
ſweet-herbs, it will be a great addition. When it i 
juſt enough, put in a piece of butter, and take care the 
rice don't burn to the pot. In all theſe things yot 
thould lay fkeweis at the bottom of the pot to lay your 
meat on, that it may not ſtick. | 


A ſhoulder of mutton with a ragoo of turnips. 


Taxz a ſhoulder of mutton, get the blade-bont 
token ont as neat as poſſihle, and in the place puta 
ragoo, done thus: take one or two ſweetbreads, ſome 
ceuks-combs, half an ounce of truffles, ſome muſh 
rooms, a blade or two of mace, a little pepper and 
ſalt ; flew ali theſe in a quarter of a pint of good gu 
vy, and thicken it with a piece of butter rolled 
in flour, or yolks of eggs; which you pleafe : let it be 


* attends. no LOL REBCASNS 


cold before you put it in, and fill up the place when WP* 
you took the bone out juſt in the form it was before, ſ"' 
and few it up tight: take a large deep ſtew. pan, of WP" 
one of the round deep cover-pans with two handle, nc 
lay at the bottom thin ſlices of bacon, then ſlices d yl 
veil, a bundle of parfley, thyme, and ſweet herbs 
ſome whole pepper, a blade or two of mace, three 0 a 
four cloves, a large onion, and put in juſt thin gray 
enough to cover the meat; cover it cloſe, and {ct | 
ſtew two hours, then take eight or ten turnips, part 1 
them, and cut them into what ſhape you pleaſe, pit ut 
them into boiliag water, and let thera be juſt enoug), n | 
throw them into a ſieve to drain over the hot waten f 
that they may keep warm, then take up the muttol, ns" ( 
drain it from the fat, lay it in a diſh, and keep it hd b 
covered; ſtrain the gravy it was ſtewed in, and tach“ 
of all the fat, put in a little falt, a glaſs of red wir? l 
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Wo ſpoonfuls of catchup, and a piece of butter rolled in 
Pour, boil all together till there is juſt enough for ſauce, 
When put in the turnips, give them a boil up, pour them 
Ser the meat, and fend it to table. You may try the 
Burnips of a light brown, and toſs them up with the 
auce ; but that is according to your palate. 

Note, For a change you may leave out the turnips, 
Ind add a bunch of celery cut and waſhed clean, and 
tewed in a very little water, till it is quite tender, and 
Ihe water almolt boiled away. Pour tae gravy, as be- 
ore directed, into it, and boil it up till the ſauce is 
good: or you may leave both theſe out, and add truf- 
Nes, morels, freſh and pickled muthrooms, and arti- 
hoke hoitoms. 

N. B. A ſhoulder of veal without the knuckle, firſt 
ried, and then done jult as the mutton, cats very well. 
on't garniſh your mutton, but garniſh your veal with 


ne mon. 

Þ To ſtuff a leg or Shoulder of mutton. 

hh Taxt a litile grated bread, ſome beef-ſuet, the yolks 
nd f hard eggs, three anchovies, a bit of onion, ſome pep- 


der and ſalt, a little thyme and winter ſavoury, twelve 
pyſters, and ſome nutmeg grated : mix all theſe toge- 
her, ſhred them very fine, work them up with raw eggs 
ke a paſte, fluff your mutton under the ſkin in the 
hickelt place, or where you pleaſe, and roaſt it: for 
auce take ſome of the oyſter liquor, ſome claret, one 
puchovy, a little nutmeg, a bit of an onion, and a few 
Wylters ; ſtew all theſe together, then take out your oni- 
dn, pour ſauce under your mutton, and ſend it to table. 


arniſh with horſe-raddiſh. 


* A dt i OO ESRSIESES 


Sheeps rumps with rice. 


Take fix rumps, put them into a ſtew- pan with ſome 
atton gravy, enough to fill it, {ſtew them about half 
n tour, take them up and let them ſtand to cool, then 
put into the liquor'a quarter of a pound of rice, an oni- 
g [tuck with cloves, and a blade or two of mace ; let 
boil till the rice is as thick as a pudding, but take 
Pre it don't ſtick to the bottom, which you muſt do 
df ring it often: in the mean time take a clean ſtew- 
pan, 
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pan, put a piece of butter into it; dip your rump n 
the yolks of eggs beat, and then 1a crumbs of brut 
with a little nutmeg, lemon- peel, and a very lu 
thyme in it, fry them in the butter of a fine brow, 
then take them out, lay them in a diſh to drain, pu 
out all the fat, and toſs the rice into that pan; (tir ; Wh 
all together for a minute or two, then lay the rice int 
the diſh, lay the rumps all round -upon the rice, har 
ready four eggs boiled hard, cut them into-quarters, |y 
them round the diſh with fried parſſey between then 
and ſend it to table. 


To make lamb and rice. 


Taxs a neck and loin of lamb, half roaſt it, take 
up; eut it into ſteaks, then take half a pound of ric, 
put it into a quart of good gravy, with two or thre 
blades of mace, and a little nutmeg. Do it over! 
ſtove or {low fire till the rice begins to be thick; tha 
take it off, ſtir in a pound of butter, and when that 
quite melted ſtir in the yolks of fix eggs, firſt beat 
then take a diſh and butter it all over, take the {teak 
and put a little pepper and ſalt over them, dip them i 
a little melted butter, lay them into the diſh, pour tk 
grayy which comes out of them over them, and the 
the rice; beat the yolks of three eggs and pour al 
over, ſend it to the oven, and bake it better than hat 
an hour. -" 


Baked mutton chops. 


Taxk a loin or neck of mutton, cut it into Reals 
put ſome pepper and ſalt over it, butter your diſh a 
lay in your iteaks; then take a quart of milk, fix egg 
beat up fine, and four ſpoonfuls of flour; beat your flu 
and eggs in a little milk firſt, and then put the re(t t 
it, put in a little beaten ginger, and a little falt. toi 
this over the ſteaks, and ſend it to the oven; an bor 
and an half will bake it. 


A forced leg of lamb. 


Tax a large leg of lamb, cut a long lit on ti 
back fide, but take great care you don't deface ti 


other fide; then chop the meat {mall with _ 


vil, J 


n 
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lf a pound of beef-ſuet, ſome oyſters, an anchovy un- 
Sc, au onion, ſome ſweet- herbs, a little lemon-pecl, 
d ſome beaten mace and nutmeg; beat all theſe toge- 
er in a mortar, ſtuff it up in the ſhape as it was be- 
Pre, ſew it up, and rub it over with the yolks of eggs 
eaten, ſpit it, flour it all over, lay it to the fire, and 
alte it with butter. An hour will roaſt it. Yow 
Say bake it, if you pleaſe, but then you muit butter the 
ih, and Jay the butter over it: cut the loin into ſteaks, 
aſon them with pepper, ſalt, and nutmeg, lemon-pcel 
Wit fine, and a few ſweet herbs; fry them in freſh but- 
r of a fine brown, then pour out all the butter, put 
W a quarter of a pint of white wine, ſhake it about, and 
Wot in half a pint of ſtrong gravy, wherein good ſpice 
Was been boiled, a quarter of a pint of oyfters and the 
Wquor, ſome muſhrooms and a ſpoonful of the pickle, a 
Wicce of butter rolled in flour, and the yolk of an egg 
Wat; ſtir all theſe together till it is thick, then Jay 
or leg of lamb in the diſh, and the Join round it; 
Wour the ſauce over it, and garniſh with lemon. 


Ta fry a loin of lamb. 


Cor the loin into thin leaks, put a very little pep- 
r and falt, aud a little nutmeg on them, and fry 
bem in freſh butter; when enough, take out the ſteaks, | 
Wy them it a diſh before the fire is keep hot, then pour | 
Wt the butter, ſhake a little flour over the bottom of 
e pan, pour in a quarter of a pint of builing water, 
d put in a piece of butter; ſhake all together, give it 
bot] or two up, pour it over the ſteaks, and ſend it to 


a 10 
. 8 | 
Note, You may do mutton the ſame way, and add two 


WE oontuls of walnut-pickle. 


Another way of ſtying a tieck or hin of lamib: 


Cor it into thin ſteaks, beat them with a rolling pin, 
them in half a pint of ale, ſeaſon them with a little 
it, and cover them cloſe z when enough, take them 
it of the pan, lay them in a plate before the fire to 
ep hot, and pour all out of the pan into a baſon; 
en put in half a pint of white wine, a few capers, the 

yolks 
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| yolks of two eggs beat, with a little nutmeg and alit 
tle ſalt ; add to this the liquor they were fried in, and 
keep ſtirring it one way all the time till it is thick, ther 
put in the lamb, keep ſhaking the pan for a minute u 
two, lay the ſteaks into the diſh, pour the ſauce over WY 
them, and have fome parſley in a plate before the fr. 
a criſping. Garniſh your difh with that and lemon. 


8] 
To make a rag of lamb. # 
f 


Tax x a fore- quarter of lamb, cut the knuckle bon 
off, lard it with little thin bits of bacon, flour it, fry 
of a fine brown, and then put it into an earthen pot u 
ſtew-pan ; put to it a quart of broth or good gravy, : 
bundle of herbs, a little mace, two or three cloves, anl 
a little whole pepper; cover it cloſe, and let it fe, 
pretty faſt for half an hour, pour the liquor all o 
ſtrain it, keep the lamb hot in the pot till the ſauce 1 
ready. Take half a pint of: oyſters, flour them, fn 
them brown, drain ont all the fat clean that you fri 
them in, ſkim all the fat off the gravy, then pour it in 
to the oylters, put in an anchovy, and two ſpooufuls a 
either red or white wine; boil all together, till there 
Juſt enough for ſauce, add ſome freih muſhrooms, (1 
you can get them), and ſome pickled ones, with a {pouts 
ful of the pickle, or the juice of half a lemon. Ly 
your lamb in the diſh,. and pour the ſauce. over it. (av 
niſh with lemon. 


7 
. 


Ts flew a lambs, or calf”s head. 


Fisser waſh it, and pick it very clean, lay it in wv 
ter for an hour, take out the brains, and with a {hay 
penknife carefully take out the bones and the tongiv Wl 
but be careful you do not break the meat; then tai 
out the two eyes, and take two pounds of veal and twi 
pounds of beef-ſuet, a very little thyme, a good pit 
of, Jemon-peel minced, a nutmeg grated, and ti! 
anchovies: chop all very well together, grate two flat 
rolls, and mix all together with the yolks of four egg 
ſave enough of this meat to make about twenty ball 
take half a pint of freſh muſhrooms clean peeled 2 


waſhed, the yolks of fix.cggs chopped, half a pints 


Oyten 
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yſters clean waſhed, or pickled cockles; mix all theſe 
ogether, but firſt ſew your oyſters, and put to it two 
uarts of gravy, with a blade or two of mace. It will 
e proper to tie the head with packthread, cover it cloſe, 
Jand let it ſtew two hours: in the mean time beat up 
he brains with ſome lemon- peel cut fine, a little parſley 
hopped, half a nutmeg grated, and the yolk of an egg; 
Shave ſome dripping boiling, fry half the brains in little 
Jakes, and fry the balls, keep them both hot by the 
fire; take half an ounce of truffles and morels, then 
brain the gravy the head was ſtewed in, put the truffles 
End morels to it with the liquor, and a few muſhrooms; 
boil all together, then put in the reſt of the brains that 
Ware not fried, ſtew them together for a minute or two, 
pour it over the head, and lay the fried brains and balls 
round it. Garniſh with lemon. You may fry about 
twelve oyſters. 


To dreſs veal d la Burgoiſe. 


Cor pretty thick ſlices of veal, lard them with bacon 
Wand ſeaſon them with pepper, ſalt, beaten mace, cloves, 
Wnutmeg, and chopped parſley ; then take the ftew-pan 
Wand cover the bottom with flices of fat bacon, lay the 
Neal upon them, cover it, and ſet it over a very flow 
fire for eight or ten minutes, juſt to be hot and no more, 
Wthen briſk up your fire and brown your veal on both 
Wides, then ſhake ſome flour over it and brown it; pour 
Win a quart of good broth or gravy, cover it cloſe, and 
let it ſtew gently till it is enough; when enough, take 
out the ſlices of bacon, and ſkim all the fat off clean, 
and beat up the yolks of three eggs with ſome of the 
gravy ; mix all together, and keep it ſtirring one way 
Will it is ſmooth and thick, then take it up, lay your 
meat in the diſh, and pour the ſauce over it. Garniſh 
Vith lemon, 


A diſguiſed leg of veal and bacon. 


Lazp your veal all over with flips of bacon and a lit- 
le lemon peel, and boil it with a piece of bacon : when 
enough, take it up, cut the bacon into ſlices, and have 
ready ſome dried ſage and pepper rubbed fine, rub over 
the bacon, lay the veal in the diſh and the bacon round 
it, 
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it, 'ſtrew it all over with fried parſley, and have grey 
ſauce in cups, made thus: take two handfuls of ſong, 
pound it in a morter, and ſqueeze out the juice, put i 
into a ſauee- pan with ſome melted butter, a little ſuoy, 
and the juice of lemon. Or you may make it thu 
beat two handfuls of ſorrel in a mortar, with two pip 
pins quartered, ſqucege the juice out with the juice 
a lemon or vinegar, and ſweeten it with ſugar, | 


A pillaw of veal. 


Tank a neck or breaſt.of veal, half-roaſt it, then ey 
it into ſix pieces, ſeaſon it with pepper, fait, and nyt. 
meg: take a pound of rice, put to it a.quart of broth, 
ſome mace, and a little ſalt, do it over a ſtove or ven 
flow fire till it is thick, but butter the bottom of the dil 
or pan you do it in: beat up the yolks of ſix eggs ad 
ſtir into it, then take a little round deep diſh, butter i, 
lay ſome of the rice at the bottom, then lay the veal a 
a round heap, and cover it all over with rice, waſh 
over with the yolke of eggs, and:bake it an hour and! 
balf, then open the top and pour in a pint of rich gos 
- gravy. -Garniſh with a Seville orange cut in quartey 
and ſend it to table hot. | 


Bombarded veal. 


You muſt get a filiet of veal, cut out of it five len 
pieces as thick as your haud, round them up a lin 
then lard them very thick on the und fide with litt 
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in narrow thin pieces of bacon, and lard five the Wn, 
; N tongues, (being firſt boiled and blanched), lard th 
"| here and there with very little. bits of lemon-peel, a 
"UH make a well-ſeaſoned force-meat of . veal, : bacon, hat 
1 | beef-ſuet, and an anchovy beat well; make anothe 1 
i tender force-meat of veal, beef-ſuet, . muſhrooms, ip Een 
.M nage, parſley, thyme, ſweet-marjoram, winter 1av0 WR" © 
| and green onious. Scaſon with pepper, ſalt, and mac on 
dre 


beat it well, make a round ball of the other force - ma 
and ſtuff in the middle of this, roll it up in a veal cat 
and bake it; what is left tie up like a Bologna ſeuſags 
and boil it, but firſt rub the caul with the yolk of # 
egg; put the larded veal into a ſtew-pan with font 
good gravy, aud when it is enovghy {im- off che 4 


” 
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put in ſome truflles and morels, and ſome muſhrooms. 
ur force-meat being baked enough, lay it in the mid- 
dle, the veal round it, and the tongues fried, and lay it 
accu the boiled cut into ſlices and fried, and throw 
Wil over. Pour on them the ſauce. You may add ar- 
:choke bottums, ſweet - breads, and cocks-combs, if you 
blcaſc. Garniſh with lemon. | 


Veal rolls. 


Taxe ten or twelve little thin ſlices of veal, lay on 
hem ſome force-meat according to your fancy, roll 
hem up, and tie them juſt acroſs the middle with coarſe 
hread, put them on a bird ſpit, rub them over with 
ee yolks of eggs, flour them, and baſte them with but- 
Per. Half an hour will do them. Lay them into a diſh, 
Pd have ready ſome good gravy, with a few truffles 
and morels, and ſome muſhrooms. Garniſh with lemon. 


Clives of veal the French way, 


Takt two pounds of veal, ſome marrow, two ancho- 
ies, the yolks of two hard eggs, a few muſhrooms, and 
Wome oyſters, a little thyme, marjoram, parſley, ſpi- 
age, lemon- peel, ſalt, pepper, nutmeg; and mace, fine- 
y beaten ; take your veal caul, lay a layer of bacon and 
layer of the ingredients, roll it in the veal cavl, and 
ither roaſt it or bake it. An hour will do either. 
Vhen enough, cut it into ſlices, Jay -it into your diſh, 
ind pour good gravy over it. Garniſh with lemon, 


aid Scotch co!lops d la Frangtis. 


* 


Taxx a leg of veal, cut it very thin, lard it with ba- 
Won, then take half a pint of ale boiling, and pour over 
— t till the blood is out, and then pour the ale into à ba- 
ace! on; take a few ſweet herbs chopped ſmall, firew them 
men ver the veal and fry it in butter, flour it a little dull 
oogh, then put it into a diſh and pour the butter 
way, toaſt little thin pieces of bacon and lay round, 
jour the ale into the ſtew- pan with two anchovies aud a 
laſs of white wine, then beat up the yolks of two eggs 
air in, with a little nutmeg, ſome pepper, and a 
N F 


* piece 
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piece of butter, ſhake all together till thick, and the 
pour it into the diſh. Garniſh with lemon. 


To make a ſavoury diſh of veal. . 
Cor large collops out of a leg of veal, ſpread then 
abroad on a dreſſer, hack them with the back of a knif, 
and dip them in the yolks of eggs; ſeaſon them wit 
cloves, mace, nutmeg and pepper, beat fine ; make 
force-meat with ſome of your veal, beef-ſuet, oyſte 
chopped, ſweet herbs ſhred fine, and the aforeſaid ſpice 
ſtrew all theſe over your collops, roll and tie them Up, 
put them on ſkewers, tie them to a ſpit, and roaſt then; 
to the reſt of your force-meat add a raw egg or two, yl 
them in balls and fry them, put them in your diſh with 
Four meat when roaſted, and make the ſauce with ſtrosg 
broth, an anchovy, a ſhalot, a little white-wine, an 
ſome ſpice. Let it ſtew, and thicken it with a piece d 
butter rolled in flour, pour the ſauce into the diſh, ly 
the meat in, and garniſh with lemon. 


Scotch coliaps larded. 


Pat BARE a filiet of veal, cut into thin flices,- cnt of 
the ſkin and fat, lard them with bacon, fry them«brown, 
then take them out, and lay them in a diſh, pour ou 
all the butter, take a quarter of a pound of butter and 
melt it in the pan, then ſtrew in a handful of flour; ſti 
it till it is brown, and pour in three pints of good gn 
vy, a bundle of ſweet herbs, and an onion, which ya 
muſt take out ſoon ; let it boil a little, then put in the 
collops, let them ſtew half a quarter of an hour, pu 
in ſome force: meat balls fried, the yolks of two egg 
a piece of butter, and a few pickled muſhrooms}; (tir al 
together for a minute or two till it is thick, and thai 
diſh it up. Garniſh with lemon. 


To do them white: 


ArxTex you have cut your veal in thin ſlices, lard1 
with bacon ; ſeaſon it with cloves, mace, nutmeg, pq 
per and ſalt, ſome grated bread, and ſweet herbs. Ster 
the knuckle in as little liquor as you can, a bunch d 
ſweet herbs, ſome whole pepper, a blade of mace, and 
Four cloves; then take a pint of the broth, ſtew , 

90 chlleb 
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lets in it, and add to it a quarter of a pint of white 

ine, ſome muſhrooms, a piece of butter rolled in flour, 

nd the yolks of two eggs; ſtir all together til] it is 
hick, and then diſh it up. Garnith with lemon. 


Veal blanquets. 


RoasT a piece of veal, cut off the ſkin and nervons 
parts, cut it into little thin bits, put ſome butter into a 
tew-pan over the fre with ſon: chopped omons, fry 
Whem a little, then add a diilt of flour, ſtir it together, 
ad put in ſome good broth, or gravy, and a bundle ot 
weet herbs: ſeaſon it with ſpice, make it of a good 
aſte, and then put in your veal, the yolks of two eggs 
eat up with cream and grated nutmeg, ſome chopped. 
arſley, a ſhalot, ſome lemon- peel grated, and a little 
ice of lemon. Keep it ſlirring one way; when enough, 


öh it up. 


A" ſhnulder of veal d la Piedmontoiſe. 


Taxe a ſhoulder of veal, cut off the ſkin that it may- 
Wang at one end, then lard the meat with bacon and 
am, and ſeaſon it with pepper, ſalt, mace, ſweet herbs,. 
prſley, and Jemon-peel; cover it again with the ſkin, 
wit with gravy, and when it is juſt tender take ir 
then take fore], ſome lettuce chopped ſmall, and 
ew them in ſome butter. with. parſley, onions, and- 
Wulbrooms z the herbs being tender put to them ſome- 
the liquor, fome ſweetbreads and ſome bits of ham. 
et all ſtew together a little wh. le, then lift up the ſkin, 
y the ſtewed herbs over and under, cover it with the 
in again, wet it. with melted butter, ren it over with-- 
umbs of bread, and fend it to the oven to brown; 
ve it hot, with ſome good gravy in the diſh, The 
ech lirew it-over with parmeſan before it goes to 
e oven. 


A calf*s head ſurprize. 
You muſt bone it, but not ſplit it, cleanſe it well, 
Lit with a ragoo (in the form it was before) made 
take two ſweetbreads, each ſweetbread being cut 
0,cight pieces, an ox's palate boiled tender and cut 
F. 2 into 
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into little pieces, ſome cocks-combs, half an onnce 9 
truffles and morels, ſome mathrooms, ſome artichok 
bottoms, and aſparagus tops; ſtew all theſe in half: 
pint of good gravy, ſeaſon it with two or three bladg Ml 
of mace, four cloves, balf a nutmeg, a very little pep. 
per, and ſome ſalt, pound all theſe together, and pu 1. 
them ito the ragoo: when it has ſtewed about halfen 
hour, take the yolks of three eggs beat up with tw 
ſpoonfuls of cream and two of white wine, put it tothe 
ragoo, keep it ſtirring one way for fear of turning, and Wi L 
itir in a piece of butter rolled in flo; when it is vir 
thick and ſmooth fill the head, make a force-meat ih 
half a pound of veal, half a pound of beef-ſuet, as much 
crumbs of bread, a few ſweet-herbs,-a little lemon-pee, 
and ſome pepper, ſalt, and mace, all beat fine togethe 
in a marble mortar ; mix it up with two-eggs, make 
few balls, (about twenty), put them into the ragoo h 
the head, then faſten the head with fine wooden ſkewer, 
lay the force-meat over the head, do it over with the 
yolks of two eggs, and ſend it to the oven to bake, | 
will take about two hours baking. You mult ] ty picca 
of butter all over the head, and then flour it. Wha 
it is baked enough, lay it in your diſh, and have a pin 
of good fried gravy. If there is any gravy in the dil 
the head was baked in, put it to the other gravy, and 
boil it up: pour it into your diſh, and garniſh with i Wm: 
mon. You may throw ſome muthrooms over the hav 
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Sqweetbreads of veal d la Dauphine. 


Taxe the largeſt ſweetbreads you can get, open then 
in ſuch a manner as yon can ſtuff in force meat, th 
will make a fine diſh ; make your force-meat with! 
large fowl or young cock, ſkin it, and pick off all ti 
fell, take half a pound of fat and lean bacon, cut thei 
very fine and beat them in a mortar : ſeaſon it with a 
anchovy, ſome nutmeg, a little lemon peel, a very I 
tle thyme, and ſome parſley : mix theſe up with ts 
yolk of an egg, fill your ſweetbreads, and faſten the 
with fine wooden fkewers ; take the ſtew- pan, lay 1B 
ers of bacon at the bottom of the pan, ſeaſon them vi 
pepper, falt, mace, cloves, ſweet-herbs, and a laß 
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nion ſliced, upon that lay thin ſlices of veal, and then 
ly on your ſweetbreads; cover it cloſe, let it ſtand 
Weight or ten minutes over 2 flow fire, and then pour in 
Wa quart of boiling water or broth z cover it cloſe, and 
Wt it flew. two hours very ſoftly, then take out the 
ſweetbreads, keep them hot, [train the gravy, ſkim all 
the fat off, boil it up till there is about half a pint, put 
in the ſweetbreads, and give them two or three minutes 
ſew in the gravy, then lay them in the diſh, and pour 
the gravy over them. Garniſh with lemon. 


Another ay to dreſs fweetbreads. 


Do not put any water or gravy into tbe ſtew- pan, 
but put the ſame veal and bacon over the ſweetbreads, 

4 and ſeaſon as under directed; cover them cloſe, put fire 
Wover as well as under, and, when they are enough, take 


Wout the ſweetbreads, put in à laddleful of gravy, boil 


W, and ſtrain it, ſkim off all the fat, let it boil till it 


jellies, and then put in the ſweethreads to glaze: lay 
Welſcnce of ham in the difh, and lay the ſweetbreads upon 
Wit; or make a very rich gravy with muſhrooms, truffles 
and morels, a glaſs of white wine, and two ſpoonſuls 
of catchup. Garniſh with cocks combs forced and ſtewed 
In the gravy.” 

Note, You may 'add'to the firſt, trufles, morels, - 
mulbrooms, cocks- combs, palates, artichoke-bottoms, 
No ſpoonfuls of white wine, two of catchup, or juſt as 
ou pleaſe. 

NM. B. There are many ways of dreſſing ſweetbreade: 
Jou may lard them with thin ſlips of bacon, and roaſt 
hem with what ſauce you pleaſe; or you may marinate 
tem, cut them into thin ſlices, flour them and fry them. 
verve them up with fried parſley, and either butter or- 
Wavy. - Garniſh with lemon. 


Calf*s chitterlings or andouilles, 1 


Tixs ſome of the largeſt calf's guts, cleanſe them; 
ut them in pieces proportionable to the length of the 
puddings you defign to make, and tie one end to theſe 
dieces; then take ſome bacon, with a calf's udder and - 
haldron blanched, and cut into dice or {lices, put them 
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into a ſtew-pan and ſeaſon with fine ſpice pounded, 3 
bay-leaf, ſome ſalt, pepper, and ſhalot cut ſmall, ang 
about half a pint of cream; toſs it up, take off the pay, 
and thicken your mixture with four or five yolks of egg 
and ſome crumbs of bread, then fill up your chitterling 
with the ſtuffing, keep it warm, tie the other ends with 
1 blanch and boil them like hog's chitter. 
ings, let them grow cold in their own liquor before you 
ſerve them up; boil them over a moderate fire, and 
ſerve them up pretty hot. Theſe ſort of andouilles, a 


puddings, muſt be made in ſummer, when hogs are (|. 
dom killed. | 


To dreſs calf”: chitterlings curiouſly. 


Cura calf's nut in ſlices of its length, and the thick 
neſs of a finger, together with ſome ham, bacon, and 
the white of chickens, cut after the ſame manner; put 
the whole into a ſtew-pan, ſeaſoned with ſalt, pepper, 
ſweet herbs, and ſpice, then take the guts cleanſed, ct 
and divide them in parcels, and fill them with your 
ſlices, then lay in the bottom of a kettle or pan ſome 
fices of bacon and veal, ſeaſon them with ſome pepper 
ſalt, a bay-leaf, and an onion, and lay ſome bacon and 
veal over them; then put in a pint of white wine, and 
let it ſtew ſoftly, cloſe covered with fire over and under 
it, if the pot or pan will allow it; then broil the pud: 
dings on a ſheet of white paper, well buttered on ti 
inſide. 
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To dreſs a ham d la Braiſe. 


Cuirar the knuckle, take off the ſwerd, and lay 
in water to freſhen; then tie it about with a {tring 


take ſlices of bacon and beef, beat and ſeaſon them wel Why: 
with ſpice and ſweet herbs; then lay them in the bot cp 
tom of a kettle with onions, parſnips, and carrots ber 
ced, with ſome cives and parſley; lay in your ham Ha 
fat ſide uppermoſt, and cover it with ſlices of beef, an 

over that ſlices of bacon, then lay on ſome fliced roo ac 


and herbs, the ſame as under it: cover it cloſe, are 
ſtop it cloſe with paſte, put fire both over and unde 
it, and let it ſtew with a very flow fire twelve hour; 


put it in a pan, drudge it well with grated * and 
rom 
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brown it with a hot iron; then ſerve it upon a clean 


Papkin. Garniſh with raw parſley. 


Note, If you eat it hot, make a * 23 thus: take a 
veal ſweetbread, ſome livers of fowls, cocks-combs, 
muſfrooms, and truffles; toſs them up in a pint of 
good gravy, ſcaſoned with ſpice as you like, thicken it 
with a piece of butter rolled in flour, and a glaſs of red 
wine; then brown your ham as above, and let it ſtand 
a quarter of an hour to drain the fat out; take the li- 

vor it was ſtewed in, ſtrain it, ſkim all the fat off, put 
it to the gravy, and boil it up. It will do as well as the 


Weſſence of ham. Sometimes you may ſerve it up with a 
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agoo of crawfiſh, and ſometimes with carp ſauce, 


To roaft a ham or gammon. 


Taxz off the ſwerd, or what we call the ſkin or 
rhind, and lay it in Jukewarm water for two or three 
hours; then lay it in a pan, pour upon it a quart of 
anary, and let it ſteep init for ten or twelve hours. 
Vhen you have ſpitted it, put ſome ſheets of white 
paper over the fat fide, pour the canary in which it 
ras ſoaked in the dripping-pan, and baſte with it all 
he time it is roaſting ; when it is roaſted enough, pull 


Wil the paper, and drudge it well with crumbled bread 


nd parſley ſhred fine ; make the fire briſk, and brown 
t well, If you eat it hot, garniſh it with raſpings of 


read; if cold, ſerve it on a clean napkin, and garniſh 


t with green parſley for a ſecond courſe. 


To ſtuff a chine of pork. 
Maxk a ſtuffing of the fat leaf of pork, parſley, 


hyme, ſage, eggs, crumbs of bread ; ſeaſon it with 


Pepper, ſalt, ſhalot, and nutmeg, and ſtuff it thick; 


hen roalt it gently, and, when it is about a quarter 
valied, cut the ſkin in ſlips, and make your ſauce with 
pples, lemon-peel, two or three cloves, and a blade of 


pace ; ſweeten it with ſugar, put ſome butter in, and 
ave muſtard in a cup. 


Various 
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Various ways of dreſſing a pig. 


FirsT {kin your pig up to the ears whole, then make 
a: good plumb- pudding battery . with good beef. fat 
fruit, eggs, milk, and flour, fill the ſkin, and ſew i 
up; it will look like a pig; but you mult bake it, fluy 
it very well, and rub it all over with butter, and, 
when it is near enough, draw it to the oven's mouth, 
rub it dry, and put it in again for a few minutes; | 
it in the diſh, and let the-ſauce be ſmall gravy and but. 
ter in the diſh 3. cut the other part of the pig into four 
quarters, roaſt them as you do lamb, throw mint an 
parſley on it as it roaſts; then lay them on water cre, 
ſes, and have mint ſauce in a baſon. Any one of the 
quarters will make a pretty ſide-diſſi; or take on: 
quarter and roaſt, cut the other in fteaks, and fr 
them fine and brown. Have ſtewed ſpinage in 1h 
diſh, and lay the roaſt upon it, and the tried in ti; 
middle. Garniſh with hard eggs and Seville orange 
cut into quarters, and have ſome butter in a cup; 
for change, you may have good gravy in the dilh, and 
garniſh with fried parſley and lemon; or vou ma 
make a ragoo of ſweetbreads, artichoke-bottoms, tral 
Ales, morels, and good gravy,” and pour over them 
Garnith with lemon. Either of theſe will do for-a top 
diſh of a firſt courſe, or bottom-diſhes at a ſecond 
courſe. You may fricaſey it white for a ſecond courk 
at top, or a hde-diſh. 

You may take a pig, ſkin, him, and fill him vit 
force-meat, made thus: take two pounds of young 
pork, fat and all, two pounds of veal the ſame, ſont 
ſage, thyme: parſley, a little lemon peel, pepper, ſalh 
mace, cloves, and a nutmeg ; mix them, aud beat thay 
fine in a mortar, then fill the pig, and ſew it vp. 1 
may either roaſt or bake. it. Have nothing but gow 
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gal 
ravy in the diſn. Or. you may cut it into ſſices, 20 F 
Gy the head in the middle. Save the head whole wil 
the ſkin on, and roaſt it by itſelf : when it is enough 
cut it in two, and lay it in your.diſh: have ready loi 87 
good gravy and dried ſage rubbed in it, thicken it i 
a piece of butter rolled in flour, take. out the br 
beat them up with the gravy, and pour them into iat 
OI 


dil. 
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With, You may add a hard egg chopped, and put into 


he ſauce. f ; 

Note, You may make a very good pie of it, as you 
ay ſee in the directions for pies, which you may either 
ake a bottom or fide diſh. 

You mult obſerve in your white fricaſey that you 
ake off the fat, or you may make a very good diſh 
ius: take a quarter of pig ſkinned, cut it into chops, 
Walon them with ſpice, and wath them with the yolks 
eggs, butter the bottom of a diſh, lay theſe ſteaks on 
be diſh, and upon every ſteak lay ſome force-meat the 
Whicknceſs of half a crown, made thus: take half a 
Wound of veal, and of fat pork the fame quantity, chop 
Whem very well together, and beat them in a mortar 
Pie; add ſome ſweet herbs and ſage, a little lemon- 
Peel, nutmeg, pepper and ſalt, and a little beaten 
ace; upon this lay a layer of bacon or ham, and then 
bay-leaf; take a little fine ſkewer and ſtick. juſt in 
bout two inches long, to hold them together, then 
Pour a little melted butter over them, and fend them to 
he oven to bake ; when they are enough, lay them in 
our diſh, and pour good gravy over them, with muſh» 
voms; aud garniſh with lemon. | 


A pig in jelly. 
Cor it into quarters, and lay it into your ſtew- pan, 
ut in one calf's foot and the pig's feet, a pint of Rhe- 
iſh wine, the juice of four lemons, and one quart of 
ater, three or four blades of mace, two or three cloves, 
me ſalt, and a very little piece of lemon- peel; ſtove 
, or do it over a flow fire two hours; then take it up, 
y the pig into the diſh you intended it for, then ſtrain 
be liquor, and, when the jelly is cold, ſkim off the fat, 


Wind. leave the ſettling at the bottom. Warm the jelly 
ain, and pour over the pig; then ſerve it up cold in 
20d 


he jelly. ; 
To Ureſs a pig the French way. 


Seir your pig, lay it down to the fire, let it roaſt 
it is thoroughly warm, then cut it off the ſpit, and 
Wide it in twenty pieces. Set them to ſtew in, half a 
pat of white wine, and a pint of firong broth, ſea- 


ſoned 
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ſoned with grated nutmeg, pepper, two onions ent 
mall, and ſome ſtripped thyme. Let it ſtew an how. 
then put to it half a pint of ſtrong gravy, a piece of 
butter rolled in flour, ſome anchovies, and a ſpoouful at 
vinegar, or muſhroom-pickle: when it is enough, lip 
it in your diſh, and pour the gravy over it, then gay. 
niſh with orange and lemon. 


To dreſf a pig au pere duillet, 


Cur off the head, and divide it into quarters, lan 
them with bacon, ſeaſon them well with mace, clove, 
pepper, nutmeg, and ſalt. Lay a lyer of fat bacon x 
the bottom of a kettle, lay the head in the middle, and 
the quarters round; then put in a bay leaf, one rocam, 
bole, an onion fliced, lemon, carrot, parſnips, parſley, 
and cives ; cover it again with bacon, put in a quart d 
broth, ſtew it aver the fire for an hour, and then take 
it up, put your pig into a ftew-pan or kettle, pour in 
a bottle of white wine, cover it cloſe, and let it (tew for 
an hour very ſoftly. If you would ferve it cold, let it 
ſtand till it is cold; then drain it well, and wipe it, that 
it may look white, and lay it in a diſh with the heal 
in the middle, and the quarters round, then throw ſons 
green parſley all over; or any one of the quarters is1 
very pretty little diſh, laid on water-crefſes, If ee 
would have it hot, whilſt your pig is ſte wing in the wine, 
take the firlt gravy. it. was ſtewed in, and {train it, ſkin 
off all the fat, then take a ſweetbread cut into five & 
nx ſlices, ſome truffles, morels, and muſhrooms ; (ies 
all together till they are enough, thicken it with ts 
yolks of two eggs, or a piece of butter: rolled in flour 
and, when your pig is enough, take it out and Jay it 3 
your dith, and put the wine it was ſtewed in to the ti 


goo ; then pour all over the pig, and garaiſh with le mus 


A pig matelote. can 


Gur and ſeald your pig, cut off the head and pe- 
ty-toes, then cut your pig in four quarters, put then 
with the head and toes into cold water; cover the bot 
tom of a ſtew-pan with flices of bacon, and place ov 


them the ſaid quarters, with the petty-toes and the heal 
b cbt. 
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W.. in two. Scaſon the whole with pepper, ſalt, thyme, 
ay-leaf, an onion, and a bottle of white wine ; lay over 
Wc ſlices of bacon, put over it a quart of water, and 
WT. i: boil. Take two large eels, ſkin and gut them, 
a cut them about five or fix inches long; when your 
eis half done, put in your eels, then boil a dozen of 
: urge craw-fiſh, cut off the claws, and take off the ſhells 
c the tails; and, when your pig and eels are enough, 
f y firſt your pig and the petty-toes round it, but don't 
Wt in the head, (it will be a pretty diſh cold); then 
Wy your eels and craw- fiſh over them, and take the li- 
or they were ſtewed in, ſkim off all the fat, then add 
it halt a pint of ſtrong gravy, thickened with a little 
ece of burnt butter, and pour over it, then garnifh 
ith craw-fiſh and lemon. This will do for a firſt 
Wourſe, or remove. Fry the brains and lay round, and 
| over the diſh. | 


To dreſs a pig like a fat lamb. 


Tars a fat pig, cut off his head, lit and truſs him 
p like a lamb ; when he is ſlit through the middle and 
inned, parboil him a little, then throw ſome parſley 
er him, roaſt it and drudge it. Let your ſauce be 
alf a pound of butter and a pint of cream, ſtirred all 


docther till it is ſmooth ; then pour it over and ſend it 
table. | 


To roaſt a pig with the hair on. 


Draw your pig very clean at the vent, then take out 
e guts, liver, and lights; cut off his feet, and truſs 
m, prick up his belly, ſpit him, lay him down to the 
e, but take care not to ſcorch him: when the ſkin 
ins to riſe up in bliſters, pull off the ſkin, hair and 
|: when you haye cleared the pig of both, ſcorch him 
den to the bones, and baſte him with butter and 
eam or half a pound of butter, and a pint of milk, 
It it into the dripping-pan, and keep baſting it well; 
en throw ſome falt over it, and drudge it with crumbs 
bread till it is half an inch or an inch thick. When 
is enough, and of a fine brown, but not ſcorched, 
e it up, lay it in your diſh, and let your ſauce be 
od gravy, thickened with butter rolled in a little flour, 
or 
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or elſe make the following ſauce : take half a pœL,, BM 
butter and a pint of cream, put them on the fire, 6 
keep them ſtirring one way all the time; when the by. WF } 


ter is melted, and the ſauce chickened, pour it into your 
dith. Don't garniſh with any thing unleſs ſome raſpiag 
of bread, and then with your . figure it as ya 
fancy. go 
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To roaſt a pig with the ſhin on. 


Ler your pig be newly killed, draw him, flay hin 
and wipe him very dry with a cloth; then make a ha 
meat with a pint of cream, the yolks of fix eggs, on 
ted bread, and beef-fuet, ſeaſoned with falt, pepper 
mace, nutmeg, thyme, and lemon-peel ; make of thi 
a pretty ſtiff pudding, ſtuff the belly of the pig, u 
ſew it up; then ſpit it, and lay it down to roait. Ie 
your dripping-pan be very clean, then pour into it; 
pint of red wine, grate ſome nutmeg all over it, tha 
throw a little ſalt over, a little thyme, and ſome |: 
mon-pcel ' minced ; when it is enough, ſhake à lit 
flour over it, and baſte it with butter, to have a fix 
froth. "Take it up and lay it in a diſh, cut off the heal 
take the ſauce which is in your dripping-pan, u 
thicken it with a piece of butter; then take the b-an 
bruiſe them, mix them with the ſauce, rub in a lick 
dried ſage, pour it into your dith, ſerve it up. Gariik 
with hard eggs cut into quarters, and, if you have u 
ſauce enough, add half a pint of good gravy. 

Note, You mult take great care no aſhes fall into ti 
dripping-pan, which may be prevented by havingi 
good fire, which will not want any ſtirring. 


To make a pretty diſh of a breaſt of veniſon. 


Taxe half a pound of butter, flour your venildh 
and fry it of a fine brown on both ſides; then take! 
up, and keep it hot covered in the diſh : take ſome fo 
and ſtir it into the butter till it is quite thick and bro 
(but take great care it don't burn, ) ſtir in half a pom 
of lump- ſugar beat fine, and pour in as much red v 
as will make it of the thicknels of a ragoo ; {queer 
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e juice oſ a lemon, give it a boil up, and pour it over 
je veniſon. Don't garnith the diſu, but ſend it to ta- 


5 le. 


To boil a haunch or neck of veniſon. 


Lv it in ſalt for a week, then boil it in a cloth well 
oured ; for every pound of veniſon allow a quarter of 
hour for the boiling. For ſauce you muſt boil ſome 
auliflowers, pulled into little ſprigs in milk and water, 
Wome fine white cabbage, ſome turnips cut into dice, 
ich ſome beetroot cut into long narrow pieces, about 
n inch and a half long, and half an inch thick: lay 
prig of cauliflower, and ſome of the turnips maſhed 
With ſome cream and a little butter; let your cabbage 
We boiled, and then beat in a ſauce-pan with a np of 
Potter and ſalt, lay that next the cauliflower, then the 
Wrnips, then cabbage, and ſo on, till the diſh is full 
ice the bectroot here and there, juſt as you fancy; 
looks very pretty, and is a fine diſh. Have a little 
e eted butter in a cup, if wanted. 
fn Note, A leg of mutton cut venifon-faſhion, and dreſſ- 
the ſame way, is a pretty diſh; or a fine neck, with 
e ſcraig cut off, This eats well, boiled or haſhed, with 
ravy and ſweet ſauce the next day, 


T boil a leg of mutton like veniſon, 


Taxz a leg of mutton cut veniſon-faſhion, boil it in 
cloth well floured, and have three for our cauli- 
ers boiled, pulled into ſprigs, ſtewed in a ſauce-pan 
ith butter, and a little pepper and ſalt ; then have ſome 
Page picked and waſhed clean, put it into a ſauce- 
an with a little ſalt, covered cloſe, and ſtewed a little 
While; then drain the liquor, and pour in a quarter of 
pint of good gravy, a good piece of butter rolled in 
ur, and a little pepper and ſalt ; when ſtewed enoughz 
the ſpinage in the diſh, the mutton in the middle, 
Id the 2 over it, then pour the butter the 
uliflower was ſtewed in over it all: but you are to 
lerve, in ſlewing the cauliflower, to melt your butter 
cely, as for ſauce, before the, cauliflower goes in, 
lis is a genteel diſh ſor 5 firſt eourſe at bottom. 7 

» N 9 
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have a force-meat made of crumbs of bread, pepye, 


tripe, and lay the other fat fide next it; then roll it a 


what drops from the tripe. Boil it together, and gar. 


. - 


T roa ſt tripe. 


Cor your tripe in two ſquare pieces, ſomewhat long, 


ſalt, nutmeg, ſweet herbs, lemon- peel, and the yolks gf 
Egge, mixt all together; ſpread it on the fat (ide of the 


light as you can, and tie it with a packthread; ſpit it, 
roaſt it, and baſte it with butter; when roaſted, lay i 
in your diſh, and for ſauce melt ſome butter, and adi 
niſh with raſpings. 
To dreſs Pou Lr Rx. 
To roaſt a turkey, 


Tur beſt way to roaſt a turkey is to looſen the ſkin 
on the breaſt of the turkey, and fill it with force-mea 7 
made thus: take a quarter of a pound of beef-ſuet, az 
many crumbs of bread, a little lemon- peel, an anchoyy, F 
ſome nutmeg, pepper, parſley, and a. little thyme, 


Chop and beat them all well together, mix them with * 
the yolk of an egg, and ſtuff up the breaſt; when you * 
have no ſuet, butter will do; or you may make your Inc 


force-meat thus: ſpread bread and butter thin, and 
rrade ſome nutmeg over it: when you have enough, rol 
it up, and ſtuff the breaſt of the turkey; then roaſt it 
of a fine brown, but be ſure to pin ſome white paper on 
the breaſt till it is near enough. You muſt have god 
gravy in the diſh, and ſpread ſauce made thus: take: 
good piece of crumb, put it into a pint of water, with 
a blade or two of mace, two or three cloves, and ſome 
avhole pepper. Boil it up five or fix times, then with! 
ſpoon take out the ſpice you had before put in, an 
then you muſt pour off the water, (you may boil u 
onion in it if you pleaſe); then beat up the bread vil 
a good piece of butter and a little ſalt, or onion-ſauce 
made thus: take ſome onions, peel them and cut thet 
into thin ſlices, and boil them half an hour in milk an 
water; then drain the water from them, and beat the 


np with a good piece of butter; hake a little flour 


«8 
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and ſtir it all 1 with a little cream, if you have. 
it, (or milk will do); put the ſauce into boats, and 
garniſh with lemon. - 

Another way to make ſauce: Take half a pint of 
oyſters, ſtrain the liquor, and put the oyſters with the 
liquor into a ſauce- pan, with a blade or two of mace 3 
et them juſt lump, then pour in a glaſs of white wine, 
et it boil once, and thicken it with a piece of butter 
rolled in flour. Serve this up in a baſon by itſelf, with 
good gravy in the diſh; for every body don't love oy- 
ler- ſauce. This makes a pretty fide-difh for ſupper, 
or a corner-diſh of a table for dinner. If you chafe it 
in the diſh, add half a pint of gravy to it, and boil it 
up together. This ſauce is good either with boiled or 
roaſted turkeys or fowls ; but you may leave the gravy 
out, adding as much butter as will do for ſauce, and 
garniſhing with lemon. 


To make a mock oyſter ſauce either for turkeys or fowls- 
boiled. 


Forece the turkeys or fowls as above, and make 
your ſauce thus: take a quarter of a pint of water, an 
znchovy, a blade or two of (mace, a piece of lIemon-pec!s 
and hve or lix whole peppercorns. Boil theſe togethers. 
hen ſtrain them, add as much butter, with a little flour, 
will do for ſauce ; Jet it boil, and lay ſauſages round 
lic fow] or turkey, Garniſh with lemon. 


To make muſhroom fauce for white faxls of all forts. | 


Tax a pint of muſtirooms, waſh and pick them 
try clean, and put them into a ſauce-pan, with a little 
a, ſome nutmeg, a blade of mace, a pint of eream, 
nd a good piece of butter rolled in flour. Boil theſe 
together, and keep "ſtirring them; then pour your 
ce into your diſhs and garniſti with Jemon. 


Muſhroom ſaucs ſar white ſoault boiled. 


Taxz half a pint of cream, and a quarter of a 
ound of butter, ſlir them together one way till it is 
uck ; then add a ſpoonful of muſhroom pickle, pickled- 

+842 muſhrooms, - 
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muſhrooms, or freſh if you have them. Garniſh on 
with lemon. 


To make celery-ſauce either fer roaſted or boiled foul, 


turkeys, partridges, or any other game. 


Taxt a large bunch of celery, waſh and pare it very 
elean, cut it into little thin bits, and boil it ſoftly in 
a little water till it is tender; then add a little beaten 
mace, ſome nutmeg, pepper, and ſalt, thickened with 
a good piece of butter rolled in flour ; then boil it up, 
and pour in your diſh. | 

You may make it with cream thus : boil your celery 
as above, and add ſome mace, nutmeg, a piece of but. 
ter as big as a walnut rolled in flour, and half a pint 
of cream ; boil them all together, and you may add, 
if you will, a glaſs of white wine, and a ſpoonful df 
catchup. 


To make brown celery-ſauce, 


STEW the celery as above, then add mace, nutmeg, 
pepper, ſalt, a piece of butter rolled in flour, with a 
glaſs of red wine, a ſpoonful of catchup, and half a 
pint of good gravy : boil all theſe together, and pour 
into the diſh, Garnith with lemon. 


To ſteau a turkey or fowl in celery- ſauce. 


You muſt judge, according to the largeneſs of your 
turkey or fowl, what celery or ſauce you want. Take 
4 large fowl, put it into a ſauce pan or pot, and put to 
it one quart of good broth or gravy, a bunch of celery 
waſhed clean, and cut ſmall, with ſome mare, cloves, 
pepper, and allſpice, tied looſe in a muſlin rag; put i 
an onion and a ſprig of thyme; let theſe ſtew ſolthy 
till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the ſauce cn 
it. An hour will do a large fowl, or a ſmall turkey; 
but a very large turkey will take two hours to do t 
ſoftly. If it is overdone or dry, it is ſpoiled ; but you 
may be a judge of that, if you look at it now and thei 
Mind to take out the onion, thyme, and ſpice, before 


you ſend it to table. . 
Note, 


" 
2 


I 
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Note, A neck of veal done this way is very good, 
aud will take two hours doing. 


To make egg-ſauce proper for roaſting chickens. 


Merr your butter thick and fine, chop two or three 
hard-boiled eggs fine, put them into a baſon, pour the 
butter over them, and bave good-gravy in the diſh. 


Shalot-ſauce fer roaſted forw!s. 


Taxt five or fix ſhalots pecled and cut ſmall, put 
them into a ſauce-pan, with two ſpoonfuls of White 
wine, two of water, and two of vinegar; give them 
a-boil up, and pour them into your dith, with a little 
pepper and ſalt. Fowls roaſted and laid on watercreſles - 


is. very good, without any other ſauce. 


Shalot. ſauce for a ſcraig of mutton boiled. 


Takt two ſpoonfuls of the liquor tlie mutton is 
boiled in, two ſpoonfuls of vinegar, two or three ſha- 
lots cut fine, with a little ſalt; put it into a ſauce- 
pan, with a piece of butter as big as a walnut rolled in 
z little flour; ſtir it together, and give it a boil. For 
thoſe who love ſhalot, it is the prettieſt ſauce that can 
be made to a ſcraig of mutton. - 


T9 dreſs livers with muſhroom ſauce. 


Taxx ſome pickled or freſh muſhrooms, cut ſmall ; : 
both, if you have them; and let the livers be bruiſed 
tine, with a good deal of «parſley chopped ſmail, a - 
ſpoonſul or two of catchup, a glais of white wine, and + 
as much good gravy as will make ſauce enough; thick - 
en it with a piece of butter rolled iu flour. This does. 
either for roaſted or boiled. | 


A pretty litthe ſauce.* - 


Taxes the liver of the fowl, bruiſe it with a little cf 
the liquor, cut a little-lemon-peel fine, melt ſome good 
butter, and mix the liver by degrees; give it @ bull, - 
and pour it into the diſh. 


G4 ? Te 
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To make lemon-ſauce for boiled fouls. 


Tax a lemon, pare off the rind, then cut it into | 
flices, and cut it fmall; take all the kernels ont, bruiſe ' 
the liver with two or three ſpoonfuls of good prary, 
then melt ſome butter, mix it all together, give them t 
a boil, and cut in a little lemon- peel very ſmall. t 

˖ 
a 


A German way of dreſſing foauls. 
Takt a turkey or fowl, ſtuff the breaſt with what 


force-meat you like, and fill the body with roaſted « 
cheſnuts peeled. Roaſt it, and have ſome more roaſted 2 
cheſnuts peeled, put them in half a pint of good gravy, 4 
with a little piece of butter rolled in flour; boi! theſe 
together, ar ſome ſmall turnips and ſauſages cut in 
Alices, and fried or boiled. Garniſh with cheſnuts, 
Note, You may dreſs ducks the fame way. FF 
To dreſs a turkey ar fowl to perfection. « 


Bone them, and make a force-meat thus: take the tar 
fleſh of a fowl, cut it fmall, then take a pound of veal, the 
beat it in a mortar, with half a pound of beef. ſuet, as bla 


much crumbs of bread, ſome muſhrooms, truffles, and dri 
morels, cut ſmall, a few ſweet herbs and parſley, with vit 
ſome nutmeg, pepper and ſalt, a little mace beaten, Wi the 
ſome lemon- peel cut fine ; mix all theſe together, with put 
the yolks of two eggs, then fill your turkey, and roa fie 
it. This will do for a large turkey, and ſo in propor- Wi key 
tion for a fowl. Let your ſauce be good gravy, with val 
muſhrooms, truffles, and morels in it: then garni gy cove 
with lemon, and for variety's ſake you may lard your WW 8 
fowl or turkey, Ipod 
0 

To flew a turkey brown. og 

Taxz your turkey, after it is nicely picked and dt 
drawn, fill the ſkin of the breaſt with force-meat, and rolls 
put an anchovy, a thalot, and a little thyme in th bon 
belly, lard the breaſt with bacon, then put a good Pan, 
piece of butter in the ſtew- pan, flour the turkey, and pecce 
try it juſt of a fine brown; then take it out, and put luck 


it into a deep ſtew-pan little po will jul 
er- pan, gy tig pot, . 


1) 


— 
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hold it, and put in as much gravy as will barely cover 
it, a glaſs of red wine, ſome whole pepper, mace, two 
or three cloves, and a little bundle of ſweet herbs; co- 
ver it cloſe, and ſtew it for an hour, then take up the 
turkey, and keep it hot covered by the fire, and boil 
the ſauce to about a pint, ſtrain it off, add the yolks of 
two eggs, and a piece of butter rolled in flour; ſtir it 
till it is thick, and then lay your turkey in the diſh, 
and pour your ſauce over it. You may have ready ſome 
little French loaves about the bigneſs of an egg, cut 
off the tops, and take out the crumb ;' then fry them of 
a fine brown, fill them with ſtewed oyſters, lay them 
round the dith, and garniſh with lemon. 


To ſtew a turkey brown the nice way. 


Box it, and fill it with a force-meat made thus: 
take the fleſh of a fowl, half a pound of veal, and the 
fleſh of two pigeons, with a well-pickled or dry tongue, 
peel it, and chop it all together, ,then beat in a mor- 


the fat of a loin of veal; ſeaſon it with two or three 
blades of mace, two or three cloves, and half a nutmeg 
dried at a good diſtance from the fire, and pounded, 
vith a little pepper and ſalt: mix all theſe well toge- 
ther, fill your turkey, fry them of a fine brown, and 
put it into a little pot that will juſt hold it; lay four or 
hve ſkewers at the bottom of the pot, to keep the tur- 
key from ſticking ; put in a quart of good beef and 
veal gravy, wherein was boiled ſpice and {ſweet herbs, 


a glaſs of red wine, one ſpoonful of catchup, a large 
ſpoonſul of pickled muſhrooms, and a few freſh ones, if 


you have them, a few truffles and morels, a piece of but- 


ter as big as a walnut rolled in flour; cover it cloſe, 
and let it ſtew half an hour longer; get the little French 
rolls ready fried, take ſome oyſters, and ſtrain the liquor 
rom them, then put the oyſters and liquor into a ſauce- 
pan, with a blade of mace, a little white wine, and a 
piece of butter rolled in flour; let them ſtew till it is 


* . 4 a 


tar, with the marrow of a beef-bone, or a pound of 


cover it cloſe, and let it ſtew half an hour; then put in 


tuck, then fill the loaves, Jay the turkey in the diſh, 
and 
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and pour the ſauce over it, If there is any fat on the 

gravy, take it off, and lay the loaves on each fide of 

the turkey. Garniſh with lemon when you have rg 

loaves, and take oyſters dipped in batter and tried, 
Note, The ſame will do for any white fowl. 


A fowl d la braiſe. 


Tauss your fowl, with the leg turned into the belly, 
ſeaſpn it, both inſide and out, with beaten mace, nut- 
meg, pepper, and ſalt, lay a layer of bacon at the bot. 
tom of a deep ſtew- pan, then a layer of veal, and after. 
wards 'the fowl, then put in an onion, two or three 
cloves ſtuck in a little bundle of ſweet herbs, with x 


piece of carrot, then put at the top a layer of bacon, la 
another of veal, and a third of beef, cover it cloſe, and P. 
let it ſtand over the fire for two or three minutes, thea 4 
: . "AS flo 
pour in a pint of broth, or hot water; cover it cloſe, 
and let it ſtew an hour, aſterwards take up your fo, A 
ſtrain the ſauce, and, after you have ſximmed off the fat, 
thicken it with a little piece of buiter. You may odd 
juſt what you pleaſe to the ſauce. A ragoo of ſweet 10 
herbs, cocks- combs, truffles and morels, or muſhrooms, * 
with force meat balls, looks very pretty, or any of the ſex 
ſauces above. F 
; We 
a cut 
: To force a fowl. ven 
Taxt a good fowl, pick and draw it, flit the fn over 
down the back, and take the -fl:th from the bones to t 
mince it very ſmall, and mix it with one pound of beet: it b 


ſuet ſhred, a pint of large oyſters chopped, two ancho- ſtew 
vies, a ſhalot, a little grated bread, and ſome ſwect 
herbs: ſhred all this very well, mix them together, and 
make it up with the yolks of eggs, then turn all thele 
ingredients on the bones again, and draw the ſkin over 
again, then ſew up the back, and either boil the fon 
in a bladder an hour and a quarter, or roaſt it ; then 
ſtew ſume more oylters in gravy, bruiſe in a little 0! 
your force-meat, mix it up with a little freſh buttet 
and a very little flour; then give 1t a boil, lay your ſom 
in the diſh, and pour the ſauce over it, garniſhing vi 


lemon, „ 7; 


* 


Fill a 
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To roaſt a fowl with cheſuuti. 


- FigsT take ſome cheſnuts, roaſt them very carefully, 
ſo as not to burn them, take off the ſkin, and peel them, 
take about a dozen of them cut ſmall, and bruiſe them 
in a mortar ; parboil the liver of the fowl, bruiſe it, 
cut about a quarter of a pound of ham or bacon, and 
pound it; then mix them all together, with a good 
deal of parſley chopped ſmall, a little ſweet herbs, ſome 
mace, pepper, ſalt, and nutmeg ; mix theſe together 
and put into your fowl, and roaſt it. The beſt way of 
doing it is to tie the neck, and hang it up by the legs 
to roalt with a ſtring, and baſte it with butter. For 
ſauce take the reſt of the cheſnuts peeled and ſkinned, 
put them into ſome good gravy, with a little white 
wine, and thicken it with a piece of butter rolled in 
flour; then take up your fowl, lay it in the diſh, and 
pour in the ſauce, Garniſh with lemon, 


Pullets a la Sainte Menehbout. 


Arrt x having truſſed the legs in the body, flit them 
along the back, ſpread them open on a table, take out 
the thigh bone, and beat them with a rolling-pin ; then 
ſeaſon them with pepper, ſalt, mace, nutmeg, and 
lweet-herbsz aſter that take a pound and a half of veal, 
eut it into thin ſlices, and lay it in a ſtew-pan of a con- 
rement ſize to ſtew the pullets in; cover it and ſet it 
der a ſtove or flow fire, and when it begins to cleave 
to the pan, ſtir in a little flour, ſhake the pan about till 
it be a little brown, then pour in as much broth as will 
ew the fowls, ſtir it together, put in a little whole 
pepper, an onion, and a fietle piece of bacon or ham; 

then lay in your fowls, cover them cloſe, and let them 
Y flew balf an hour; then take them out, lay them on 
the gridiron to brown on the inſide, then lay them be- 
fore the fire to do on the outſide; ſtrew them over with 
the yolk of an egg, ſome crumbs of bread, and baſte 
them with a little butter : let them be of a fine brown, 
and boil the gravy till there is about enough for ſauce, 
iran it, put a few muſhrooms in, and a little piece of 
butter 


e 
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butter rolled in flour; lay the pullets in the diſh, and 
pour in the ſauce. Garniſh with lemon. 
Note, You may brown them in the oven, or fr; 


them, which you pleaſe. | 


Chicken ſurpriſe. 
Ir a ſmall diſh, one large fowl will do; roaſt it, and 
take the lean from the boue, cut it in thin ſlices, about 


an inch long, toſs it up with fix or ſeven ſpoonfuls of 


cream, and a piece of butter rolled in flour, as big as a 
walnut. Boil it up, and ſet it to cool; then cut ſix or 
ſeven thin flices of bacon round, place them in a petty- 
pan, and put ſome force-meat on each fide, work them 
up in the form of a French roll, with a raw egg in your 
hand, leaving a hollow place in the middle; put in 
your fowl, and cover them with ſome of the ſame force- 
meat, rubbing them ſmooth with your hand and a raw 
egg; make them of the height and 1 of a French 0 
roll, and throw a little ſiue grated bread over them. 

Bake them three quarters or an hour in a gentle oven, 
or under a baking cover, till they come to a fine brown, 


and place them on your mazarine, that. they may not 2 
touch one another, but place them ſo that they may 10 
not fall flat in the baking; or you may form them on u 
vour table with a broad kitchen knife, and place them pc 
on the thing you intend ta bake them on. You may 

put the leg of a chicken into one of the loaves you ia- _ 
tend for the middle. Let your fauce be gravy thicket- 80 


ed with butter and a little juice of lemon. This is a 


pretty ſide diſh for a fixſt courſe, ſummer or winter, 
you can get them. 


Multon chops in diſguiſe. 


Tax as many mutton chops as you want, rub'then 
with pepper, ſalt, nutmeg, and a little parſley; roll 
each chop in half a ſheet of white paper, well buttered 
on the inſide, and rolled on each end cloſe. Have 1ome 
hog's lard, or beef-dripping boiling in a ſtew- pan, put 
in the ſteaks, fry them of a fine brown, lay them in 
your diſh, and garniſh with fried parſley ; throw ſoms 
all over,, have a little good gravy in a cup, but al 
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great care you do not break the paper, nor have any 
fat in the diſh, but let them be well drained. 


Chickens roaſted with force-meat and cucumbers. 


Takt two chickens, dreſs them very neatly, break 
the breaſt-bone, and make force-meat thus: take tlie 
fleſh of a fowl, and of two pigeons, with ſome ſlices of 
ham or bacon, chop them all well together, take the 
cromb of a penny loaf ſoaked in milk and boiled, then 
ſet to cool; when it is cool mix it all together, ſeaſon 
it with beaten mace, nutmeg, pepper, and a little falt, 
a very little thyme, ſome parſley, and a little lemon- 
peel, with the yolks of two eggs; then fill your fowls, 
ſpit them, and tie them at both ends ; after you have 
papered the breaſt, take four cucumbers, cut them in 
two, and lay them in ſalt and water two or three hours 
before; then dry them, and fill them with ſome of the 
force-meat, (which you mult take care to ſave), and 
tie them with a packthread, flour them and fry them of 
a fine brown; when your chickens are enough, lay them 
in the diſh, and untie your cucumbers, but take care the 
meat do not come out; then lay them round the chie- 


U kens with the fat fide downwards, and the narrow end 
a upwards. You muſt have ſome rich fried gravy, and 
1 pour into the diſh ;- then garniſh with lemon. 

1 Note, One large fowl done this way, with the cu- 
fl cumbers laid round it, looks very pretty, and is a very 
Qs good diſh, 

} 

Fit 


Chickens à la braiſe. 


You muſt take a couple of fine chickens, lard them, 
and ſeaſon them with pepper, falt, and mace ; then 
lay a layer of veal im the bottom of a deep ſtew-pan, 


4 vith a ſlice or two of bacon, an onion cut to pieces, a 
„ piece of carrot and a layer of beef; then lay in the 
re chickens with the breaſt downward, and a bundle of 


lweet-herbs; after that lay a layer of beef, and put in 
put WW quart of broth or water; cover it cloſe, let it ſtew ve- 
Ty foftly for an hour after it begins to ſimmer. In the 
mean time, get ready a ragoo thus; take a good veal 
lreetbread or two, cut them ſinall, ſer theyg on the 
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fire, with a very little broth or water, a few cocks-· comb, 
truffles and morels, cut ſmall with an ox-palate, if yon 
have it; ſtew them all together till they are enough; 
and when your chickens are done, take them up, ang 
keep them hot; then ſtrain the liquor they were ſlewed 
in, ſkim the fat off, and pour into your ragoo, add a 
glaſs of red wine, a ſpoonful of catchup, and a fey 
muſhrooms ; then boil all together, with a few ari. 
choke bottoms cut in four, and aſparagus- tops. If your 
ſauce is not thick enough, take a little piece of butter 
rolled in flour, and when enough lay your chickens ig 
the diſh, and pour the ragoo over them. Garniſh with 
lemon. 

Or you may make your ſauce thus: take the gray 
the fowls were ſlewed in, train it, ſkim off the fat, have 
ready half a pint of oyſters, with the liquor ſtrained, 
put them to your gravy with a glaſs of white wine, a 
good piece of butter rolled in flour ; then boil them all 
together, and pour over your fowls. Garniſh with lemon, 


To marinate fowls. 


Taxes a fine large fowl or turkey, raiſe the ſkin from 
Se breaſt-bone with your finger, then take a veal ſweet- 
bread and cut it ſmall, a few oyers, a few muſhroomy 
an anchovy, ſome pepper, a little nutmeg, ſome Jemon- 
peel, and a little thyme ; chop all together ſmall, and 
mix it with the yolk of an egg, ſtuff it between the. 
ſkin and the fleſh, but take great care you do not break 
the ſkin, and then ſtuff what oyſters you pleaſe into the 
body of the fowl. You may lard the breaſt of the fowl 
with bacon, if you chuſe it. Paper the breaſt and roa 
it. Make good gravy, and garniſh with lemon, You 
may add a * muſhrooms to the ſauce. | 


To broil chickens. T, 

Srir them down the back, and ſeaſon them wit) em 
pepper and ſalt, lay them on a very clear fire, and t r un 
a great diſtance, Let the inſide ly next the fire till Won, ; 
is above half done: then turn them, and take greit ere; 
care the fleſby ſide does not burn, throw ſome fine ralp» Wipoont 
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ings of bread over it, and let them be of a fine brown, 
but not burnt. Let your ſauce be good gravy, with 
muſhrooms, and garniſh with lemon and the livers 
broiled, the gizzards cut, flaſhed, ard broiled with 
pepper and ſalt. | ; 

Or this ſauce; take a handful of ſorrel, dipped in 
boiling water, drain it, and have ready half a pint of 
good gravy, a ſhalot ſhred ſmall, and fome parſley 
boiled very green; thicken it with a piece of butter 
rolled in flour, and add a glaſs of red wine, then lay 
your ſorrel in heaps round the fowls, and pour the 
ſauce over them. Garniſh with lemon. 

Note, You may make juſt what ſauce you fancy. 


Pulled chickens. 


Taxt three chickens, boil them juſt fit for eating, 
but not too much; when they are boiled enough, flay 
all the ſkin off, and take the white fleſh off the bones, 
pull it into pieces about as thick as a large quill, and 
half as long as your finger. Have ready a quarter of 
a pint of good cream and a piece of freſh butter about 
35 big as an egg, ſtir them together till the butter is all 
melted, and then put in your chickens with the gravy 
hat came from them, give them two or three toſſes 
round on the fire, put them into a diſh, and ſend them 
p hot. 

Note, The leg makes a very pretty diſh by itſelf, 


* rotled very nicely with ſome pepper and ſalt, the 
al vers being broiled, and the gizzards broiled, cut aud 


aſhed, and laid round the legs, with good gravy-ſauce 


* 


n the diſh. Garniſh with lemon. 


A pretty way of flewing chickens. 


Taxz two fine chickens, half-boil them, then take 
dem up in a pewter or filver diſh, if you have one; 
ut up your fowls, and ſeparate all the joint. bones one 
om another, and then take out the breaſt- bones. If 
ere is not liquor enough from the fowls, add a few 
donfuls of water they were boiled in, put in a blade 
| mace and a little ſalt; cover it cloſe with another 
Wn, let it over a ſtove or chafhng-dilh of. coals, let it 
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ſtew till the chickens are enough, and then ſend then 
Hot to the table in the ſame diſh they were ſtewed in, 
Note, This is a very pretty diſh for any fick perſon, 
or for a lying-in lady: for change it is better thay 
butter, and the ſauce is very agreeable and pretty, 
. B. You may do rabbits, partridges, or muir. 
game this way. 


Chickens chiringrate. 


Cur off their ſect, break the breaſt-bone flat with: 
rolling-pin, but take care you don't break the ſkin; 
four them, fry them of a fine brown in butter, then 
drais all the fat out of the pan, but leave the chicken 
in. Lay a pound of gravy-beef cut very-thin, over 
your chickens, and a piece of veal cut very thin, a li. 
tle mace, two or three cloves, fome whole pepper, an 
onion, a little bundle of ſweet herbs, and a piece of 
carrot, and then pour in a quart of boiling water; c9- 
ver it cloſe, let it ſtew for a quarter of an hour, then 
take out the chickens and keep them hot: let the gray 
boil till it is quite rich and good, then ſtrain it off and 
put it into your pan again, with two ſpoonfuls of red 
wine and a few muſhrooms; put in your chickens to 
heat, then take them up, lay them into your. dith, and 
pour your ſauce over them. Garniſh with lemon, aud 
a few ſlices of cold ham warmed in the gravy. 

Note, You may fil] your chickens with force-meat, 
and lard them with bacon, and add, truffles, morels 
and ſweetbreads cut {mall ; but then it will be a ver 
bigh diſh. 


Chickens boiled with bacon and celery. 


Bot two chickens very white in a pot by them. 
ſelves, and a piece of ham, or good thick bacon ; boi 
two bunches of celery tender, then cut them about 
two inches Jong, all the white part, pur it into a ſauce. 
pan with half a pint of cream, a piece of butter rolled 
in flour, and ſome pepper and fait ; ſet it on the firs 
and ſhake it often: when it is thick and hae, lay your 
chickens in the diſh and pour your fauce in the n. idle, 


that 
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that the celery may lie between the fowls, and garniſh 
the diſh all round with flices of ham or bacon, 

Note, If you have cold ham in the houſe, that, cut 
into ices and broiled, does full as well, or better, to 
lay round the diſh. 


Chickens with tongues. A geod diſh for a great deal of 
COMPUNye« a 

Taxt fix ſmall chickens boiled very white, fix hog's 
tongues boiled and peeled, a cauliflower boiled very 
white-in milk and water whole, and a good deal of 
ſpinage boiled green ; then lay your cauliflower in the 
middle, the chickens cloſe all round, and the tongues 
round them with the roots outward, and the ſpiuage 
in little heaps between the tongues. Garniſh with lit- 
tle pieces of bacon- toaſted, and lay a little piece on 
each of the tongues, 


Scotch chickens, 


FizsrT waſtr your chickens, dry them in a clean cloth, 
and finge thern, then cut them into quarters ; put them 
into a ſtew· pan or ſauce-pan, and juſt cover them with 
water, put in a blade or two of mace and a little bundle 
of parſley ; cover them cloſe, and let them ftew half an 
hour, then chop half a handful of clean- wathed parſley, 
and throw in, and have ready fix eggs, whites and all, 
beat fine. Let your liquor boil up, and pour the egg 
all over them as it boils; then ſend all together hot iu 
a deep diſh, but take out the bundle of parſley firſt. 
You mult be ſure to ſkim them well before you put in 
your mace, and the broth will be fine and clear. 

Note, This is alſo a very pretty diſſi for fick people, 
bor the Scotch gentlemen are very fond of it. 


To marinate chickens. 


Cur two chickens into quarters, lay them in vinegar” 
for three or four hours, with pepper, falt, a bay-leaf, 
and a few cloves, make a very thick batter, firſt witts 
half a pint of wine and flour, then the yolks of two 
eggs, a little melted butter, ſome grated nutmeg, and 
hopped parſley ; beat all very well together, dip your 
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fow!s in the batter, and fry them in a good deal of hoo's 
lard, which muſt firit boil before you put your chickens 
in. Let them be of a fine brown, and lay them in your 
diſh like a pyramid, with fried parſley all round them, 
Garniſh with lemon, and have ſome good gravy in boats 
or baſons, ' a 


To ftew chickens, 


Taxe two chickens, cut them into quarters, wah 
them clean, and then put them into a ſauce- pan; put 
to them a quarter of a pint of water, half a pint of red 
wine, ſome mace, pepper, a bundle of ſweet herbs, an 
onion, and a few raſpings; cover them cloſe, let them 
ſtew half an hour, then take a piece of butter about as 
big as an egg rolled in flour, put in, and cover it cloſe 
for five or ſix minutes, ſhake the ſauce-pan about, then 
take out the fweet herbs and onion. You may take the 
yolks of two eggs, beat and mixed with them; if you 
don't like it, leave them out. Garniſh with lemon. 


Ducks d la mide. 


Tart two fine dacks, cut them into quarters, fry 
them in butter a little brown, then pour ont all the 
fat, and throw a little flour over them, and half a pint of 
good gravy, a quarter of a pint of red wine, two ſhas 
lots, an anchovy, and a bundle of ſweet herbs; cover 
them cloſe, and let them ſtew a quarter of an hour; 
tuke out the herbs, ſkim off the fat, and let your ſauce 
be as thick as cream; ſend it to table, and garniſh with 
lemon. 
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To dreſs a wild duck the beſ} way. 


Fissr half roaſt it, then lay it in a diſh, carve it, 
but leave the joints hanging together, throw a little 
pepper and ſalt, and ſqueeze the juice of a lemon over 
it, turn it on the breuſt, and preſs it hard with a plate, 
and add to its own gravy two or three ſpoonfuls 0 
good gravy, cover it cloſe with another diſh, and ſet it 
uver a Rove ten minutes, then ſend it to table hot . 
the diſh it was done in, and. garniſh with lemon. You 
may add a little red wine, and a ſbalot cut . 

. Þ 


ou like it; but it is apt to make the duck eat hard, 


is done. 
79 boil a duck or a rabbit with onions. 


Bom your duck or rabbit in a good deal of water; 
be ſure to ſkim your water; for there will always rife 
a ſcum, which, if it boils down, will difcolour your 
fowls, c. They will take about half an hour boiling ; 
for ſauce, your onions muſt be peeled, and throw them 
into water as you peel them, then cut them into thin 
ſlices, boil them in milk and water, and ſkim the liquor. 
| Half an hour will boil them. Throw them into a clean 
ſieve to drain them, put them into a ſauce-pan and chop 
them ſmall, ſhake in a little flour, put to them two or 
three ſpoonfuls of cream, a good piece of butter, ſtew 
all together over the fire till they are thick and fine, lay 
the duck or rabbit in the dith, and pour the ſauce all 
over; if a rabbit, you mult cut off the head, cut it in 
two, and lay it on each fide the dith, 

Or you may make this ſauce for change: take one 
large onion, cut it ſmall, half a handfur of parſley 
clean waſhed and picked, chop it ſmall, a Tettuce cut 
ſmall, a quarter of a pint of good gravy, a good piece 
of butter rolled in a little flour; add a little juice of 
lemon, a little pepper and ſalt, let all ſtew together for 
half an hour, then add two ſpoonfuls of red wine. This 
ſauce is moſt proper for a-duck 3- lay your duck in the 
diſh, and pour your ſauce over it. 


To dreſi a duck with green peaſe. 


Put a deep ſtew- pan over the fire, with a piece of 
freſh butter; linge your duck and flour it, turn it in 
the pan two or three minutes, then pour out all the 
fat, but let the duck remain in the pan; put to it half 
a pint of good gravy, a pint of peaſe, two lettuces 
eut ſmall, a ſmall bundle of ſweet herbs, a little pepper 
and ſalt, cover them cloſe, and let them flew for half 
an hour, now and then give the pan a ſhake; when 
they are juſt done, grate in a little nutmeg, and put in 
a very little beaten mace; and thicken it either with a 
piece of butter rolled in flour, or the yolk of an egg 
23 beat 
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unleſs you firſt heat the wine and pour it in juſt as it 
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beat up with two or three ſpoonfuls of cream ; ſhake it 
| all together for three or four minutes, take out the 
ſweet herbs, lay the duck in the diſh, and pour the 
ſauce over it. You may garniſh with boiled mint chop. 
ped, or let it alone. 


Tua dreſs a duck with cucumbers. 


Taxk three or four cucumbers, pare them, take out 
the ſeeds, cut them into little pieces, lay them in vine. 
gar for two or three hours before, with two large onions 
peeled and ſliced, then do your duck as above; then 
take the duck out, and put in the cucumbers and onions, 
firſt drain them in a cloth, let them be a little brown, 
make a little flour over them: in the mean time let 
your duck be ſtewing in the ſauce-pan with half a pint 
of gravy for a quarter of an hour, then add to it the 
cucumbers and onions, with pepper and ſalt to your pa- 
late, a good piece of butter rolled in flour, and two or 
three ſpoonfuls of red wine; ſhake al! together, and let 
it ſlew together for eight or tea minutes, then take up 
| your duck, and pour the ſauce ovet it. 

Or you may rot your duck, and make this ſauce 
and pour over it, but then a quarter of a pint of gray 
will be enough 


Ty dreſs a duck d la braiſe. 


Take a duck, lard it with little pieces of bacon, 
ſeaſon it infide and out with pepper and ſalt, Jay a 
layer of bacon cut thin in the bottom of a {tew-pan, 
and then a layer of lean beef cut thin, then Jay your 
duck with ſome carrot, an onion, a little bundle of 
ſweet herbs. a blads or two of mace, and lav @ thin 
layer of beef over the duck; cover it cloſe, and ſet it 
over a ſlow fire for eight or ten minutes, then take of 
the cover, and ſhake in a little flour, give the pan 3 
ſhake, pour in a pint of ſmall broth, or boiling water; 

ive the pan a ſhake or two, cover it cloſe again, aud 
Jet it ſtew half an hour, then take of the cover, taks 
out the duck and keep jt hot, let the ſauce boi] til 
there is about a quarter of a pint or little better, then 
ſtrain it and put it into the ſtew-pan again, „ 
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als of red wine; put in your duck, ſhake the pan, 
and let it ſtew four or five minutes; then lay your duck 
in the diſh and pour the ſauce over it, and garniſh with 
lemon. If you love your duck very high, you may fill 
it with the following ingredients: take a veal ſweet- 
bread cut in eight or ten pieces, a few truffles, ſome 
oyſters, a little ſweet herbs and parſley chopped fine, a 
little pepper, ſalt, and beaten mace ; fill your duck with 
the above ingredients, tie both ends tight, and dreſs as 
above; or you may fill it with force-meat made thus: 
take a little piece of veal, take all the ſkin and fat off, 
beat in a mortar, with as much ſuet, and an equal 
quantity of crumbs of bread, a few ſweet herbs, ſome 
parſley chopped, a little lemon - peel, pepper, ſalt, beat- 
en mace, and nutmeg, and mix it up with the yolk of 
an egg. 

You may ſtew an ox's palate tender, and cut it into 
pieces, with ſame artichoke-bottoms cut into four, and 
toſſed up in the ſauce. You may lard your duck or let 
it alone, juſt as you pleaſe ; for my part I think it beſt 
without. 


To boil ducks the French WAY. 


Lier your ducks be larded, and half roafted, then 
take them off the ſpit, put them into a large earthen 
pipkin, with half a pint of red wine, and a pint of good 
gravy, ſome cheſnuts, firſt roaſted and peeled, half a 
pint of large oyſters, the liquor ftrained, and the beards 
taxen off, two or three little onions minced ſmall, a ve- 
ry little ſtripped thyme, mace, pepper, and a little gin- 
ger beat fine; cover it cloſe, and let them ſtew half an 
hour over a flow fire, and the cruſt of a French roll 
grated when you put in your gravy and wine ; when 


they are enough take them up, and pour the ſauce over 
them, | 


To dreſs a guiſe with onions or cabbage. 


Saur the gooſe for a week, then boil it. It will 
take an hour. You may either make onion-ſance as 
ve do for ducks, or cabbage boiled, chopped, and 
ſtewed in butter, with a little pepper aud falt; lay the 
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gooſe in the diſh, and pour the ſauce over it. It eats 
very good with either. 


Directiont for roaſting a gooſe. 

Taxe ſage, waſh. it, pick it clean, chop it ſmall, 
with pepper and ſalt; roll them with butter, and put 
them into the belly ; /never put onion into any thing, 
unleſs you are ſure every. body loves it ; take care that 
your gooſe be clean picked and wathed. | think the 
beſt way is to ſcald a gooſe, and then you are ſure it is 
clean, and not ſo ſtrong; let your water be ſcaldin 
hot, dip in your —_ for a minute, then all the fea. 
thers will come off clean; when it is quite clean waſh it 
with cold water, and dry it with a cloth; roalt it and 
baſte it with butter, and when it is half done throw 
ſome flour over it, that it may have a tine brown. Three 
quarters of an hour will do it at a quick fire, if it is 
not too large, otherwiſe it will require an hour. Al. 
ways have good gravy in a baſon, and apple-ſauce in 
another. 


A green poſe. 

Neves put any ſeaſoning into it, unleſs defired. -You 
muſt either put good grayy, or green ſauce in the diſh, 
made thus: take a handful of ſorrel, beat it in a mor- 
tar, and ſqueeze the juice out, add to it the juice of 
an orange or lemon, and a little ſugar, heat it ina 
Pipkin, and pour it into your diſh ; but the beſt way is 
to put gravy in the diſh, and green ſauce in a cup or 
boat. Or made thus: take half a pint of the juice of 
ſorrel, a ſpoonfub of white wine, a little grated nutmeg 
a little grated bread; boil theſe a quarcer of an hour 
foftly, then (train it, and put it into the ſauce pan again, 
and ſweeten it with a little ſugar, give it a boil, aud 
pour it into a diſh or bafon; ſome ike a little piece of 
butter rolled in flour, and put into it. 


| To dry a gooſe. 

Gtr a fat gooſe, take a handful of common falt, 
quarter of an ounce of ſalt-petre, a. quarter of a pound 
of coarſe fugar, mix all together, and rub your goole 
very well; let it ly in this pickle a fortnight, turning 
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and rubbing it in every day, then roll it in bran, and 
hang it up in a chimney where wood-ſmoke is for a 

OE If you have not that conveniency, ſend it to the 
baker's; the ſinoke of the oven will dry it: or you may 
hang it in your own chimney, not too near the fire, but 
make a fire under it, and lay horſe-dung and ſaw - duſt 
on it, and that will ſmother and ſmoke-· dry it; when it 
is well dried, keep it in a dry place; you may keep it 
two or three months or more; when you boil it, put in 
a good deal of water, and be ſure to {kim it well. 

Note, You may boil turnips, or cabbage boiled and 
ſtewed in butter or on10n-ſauce. 


To dreſs a gooſe in ragoo. * 


FLar the breaſt down with a cleaver, then preſs it 
down with your hand, ſkin it, dip it into ſcalding wa- 
ter, let it be cold, lard it with bacon, ſeaſon it well 
with pepper, ſalt, and a little beaten mace, then flour 
it all over, take a pound of good beef-ſuet cut ſmall, 
put it into a deep ſtew-pan, fer it be melted, then put 
in your gooſe, let it be brown on both ſides; when it 
is brown, put in a pint of boiling water, an onion or 
two, a bundle of ſweet herbs, a bay-leaf, ſome whole 
pepper, and a few cloves; cover it cloſe, and let it 
ſtew ſoftly till it is tender. About half an hour will 
do it if ſmall; if a large one, three quarters of an hour. 
In the mean time make a ragoo, boil ſome turnips al- 
moſt enough, ſome carrots and onions quite enough 
eut them all into little pieces, put them into a ſauce- 
pan with half a pint of good beef-gravy, a"little pepper 
and ſalt, a piece of butter rolled in flour, and let this, 
ſtew all together a quarter of an hour. Take the gooſe | 
and drain it well, then lay it in the diſh, and pour the 
ragoo over it. ; 

Where the onion is diſliked, leave it out. You may 
add cabbage boiled and chopped ſmall, | 


A gooſe d la mude. 


Taxs a large fine gooſe, pick it clean, ſkin-it, and 
cut it down the back, bone it nicely, take the fat off, 
then take a dried tongue, boil it and peel it: take a 

fewl, 
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fowl, and do it in the fame manner as the gooſe, ſeg, 
ſon it with pepper, ſalt, and beater» mace; roll it round 
the tongue, ſeaſon the gooſe with the fame, put the 
tongue and fowl in the gooſe, and ſew the gooſe uy 
again in the ſame form it was before; put it into a lit 
tle pot that will juſt hold it, put to it two quarts of 
beef-gravy, a bundle of ſweet herbs and an onion; put 
\ ſome lices of ham, or good bacon, between the foy] 

and gooſe ; cover it clofe, and let it ſtew an hour over 
a good fire: when it begins to boil let it do very ſoftly, 
then take up your gooſe and ſkim off all the fat, ſtrain 
it, put in a glaſs of red wine, two ſpoonfuls of catch. 
up, a veal ſweetbread cut ſmall, ſome truffles, morelz, 
and muſhrooms, a piece of butter rolled in flour, and 
ſomqpepper and ſalt, if wanted; put in the gooſe again, 
cover it cloſe, and let it ſtew half an hour longer, then 
take it up and pour the ragoo over it. Garuiſh with 
lemon, 
Note, This is a very fine diſh, You. muſt mind to 
fave the bones of the gooſe and fowl, and put them in- 

to. the gravy when it is firſt ſet on, and it will be better 
if you roll ſome beef-marrow between the tongue and 
the fowl;. and between the fowl and gooſe, it will make 
them mellow and cat fine. You may add fix or ſeven 
yolks of hard eggs whole in the diſh, they are a pretty 
addition. Take care to ſkim off the fat. 


To ſtew giblets; 

Ler them be nicely ſcalded and picked, break the 
two pinion bones in two, cut the head in two, and cut 
off the woſtrils: cut the liver in two, the gizzard in 
four, and the neck in two; flip off the ſkin of the neck, 
and make a pudding with two hard eggs chopped fine, 
the crumb „Fa French roll ſteeped in hot milk two or 
three hours, then mix it with the hard egg, a little nut- 
meg, pepper, ſalt, and a little ſage chopped fine, 4 
very little melted butter, and ſtir it together: tie one 
end of the ſkin, and fill it with ingredients, tie the other 
end tight, and put all together in the ſauce-pan, with 
a & quart of good mutton broth, a bundle of ſweet herbs, 
an onion, — whole pepper, mace, two or three cloves 


lied up looſe in a mullin rag, and a very little on 


ll 


% 
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lemon · peel; cover them cloſe, and let them ſtewe till 
quite tender, then take a ſmall French roll toaſted - 
brown on all ſides, and put it into the ſauce · pan, give 

it a ſhake, and let it ſtew till there is juſt gravy enough 

to eat with them, then take out the onion, ſweet herbs, 
and ſpice, lay the roll in the middle, the giblets round, 
the pudding cut into ſlices and laid round, and then 
pour the ſauce over all. 


Another way. 


Taxt the giblets clean picked and waſhed, the feet 
ſeinned and bill cut off, the heay cut in two, the pinion 
hones broke into two, the vr gu in two, the gizzard 
cut into four, the pipe pulled out of the neck, the 
neck cut in two: put them into a pipkin with half a 
pint of water, ſome whole pepper, black and white, a 
blade of mace, a little ſprig of thyme, a ſmall onion, a 
litle cruſt of bread, then cover them cloſe, and ſet them 
on a very flow fire. Wood-embers is beft. Let them 
ſtew till they are quite tender, then take out the herbs 
and onions, . and pour them into a little diſh, Seaſon 
them with ſalt. 


To reafl pigeont. 


Fur them with parſley clean waſhed and chopped, 
and {ome pepper and ſalt rolled in butter; fill the bel- 
lies, tie the neck end cloſe, ſo that nothing can run 
out, put a ſkewer through the legs, and have a little 
iron on purpoſe, with fix hooks to it, and on each heok 
hang a pigeon ; faſten one end of the ſtring to the 
chimney, and the other end to the iron, (this is what 
we call the poor man's ſpit), flour them, baſte them 
with butter, and turn them gently for fear of hittin 

[the bars. They will roaſt nicely, and be full of gravy, 
lake care how you take them off, not to loſe any of the 
liquor. You may melt a very little butter, and put into 
the diſh. Your pigeons ouglit to be quite freſh, and not 


h too much done, 'Vhis is by much the belt way of doing 
8 them; fer then they will ſwim in their own gravy, and 
* a rery little melted butter will do. 

of When 


1 
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When you roaſt them on a ſpit, all the gravy rum 
out, or if you fluff them, and broil them whole, vou 
cannot fave the gravy ſo well, though they will be yer 
good with parſſey and butter in the diſh, or ſplit and 
broiled with pepper and ſalt. 


To boil pigeons. 


Boi them by themſelves for fifteen minutes, then 
boil a handſome ſquare piece of bacon and lay in the 
middle; ſtew ſome ſpinage to lay round, and lay the 
pigeons on the gs Garniſh your diſh with par. 
ſley laid in a plate before the fire to criſp. Or you may 
lay one pigeon in the middle, and the reſt round, and 
the ſpinage between each pigeon, and a ſlice of bacon 
on each pigeon. Garniſh with ſlices of bacon, and melt- 
ed butcer in a cup. ; 


To a la daube pigeons. 


TaxE a large ſauce- pan, lay a layer of bacon, then 

a layer of veal, a layer of coarſe beef, and another lit. 
fle layer of veal, about a peund of veal and a pound of 
beef cut very thin, a piece of carrot, a bundle of ſweet 
herbs, an onion, ſome black and white pepper, a blade 
or two of mace, four or five cloves, a little cruſt of 
bread toaſted very brown. Cover the ſauce-pan cloſe, 
ſet it over a ſlow fire for five or fix minutes, ſhake in a 
little flour, then pour in a quart of boiling water, ſhake 
it round, cover it cloſe, and let it ſtew till the gray 
is quite rich and good, then ſtrain it off and ſkim off al 
the fat. In the mean time {tuff the bellies of the pigeons 
with force-meat, made thus: take a pound of veal, a 
pound of beef-ſuet; beat both in a mortar fine, an equal 
quantity of crumbs of bread, ſome pepper, ſalt, nutmeg, 
beaten mace, a little lemon - peel cut ſmall, ſome parſley 
cut ſmall, and a very little thyme ſtripped ; mix all toge- 
ther with the yolk of an egg, fill the pigeons, and flat the 
breaſt down, flour them and fry them in freth butter a li: 
tle brown: then pour the fat clean out of the pan, and 
put to the pigeons the gravy, cover them cloſe and let then 
ſtew a quarter of an hour, or till you think they ar 
quite enough; then take them up, lay them in a diſh, and 
. 12 1 por 
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vr in your ſauce: on each pigeon lay a bay-leaf, and 
on the leaf a ſlice of bacon. You may garniſh with a 
lemon notched, or let it alone. 

Note, You may leave out the ſtuffing, they will be 
very rich and good without it, and it is the belt way of 
dreſſing them for a fine-made diſh. 


Pigeons au poir, 


he Maxx a good force-meat as above, cut off the feet 
he quite, ſtuff them in the ſhape of a pear, roll them in 
Irs the yolk of an egg, and then in crumbs of bread, {tick 
ay the leg at the top, and butter a diſh to lay them ing 
nd then Lad them to an oven to bake, but do not let them 
00 touch each other. When they are enough, lay them in 


ts a diſh, and pour in good gravy thickened with the yolk 
of an egg, or butter rolled in flour: do not pour your 
gravy over the pigeons. You may garniſh with lemon. 
t is a pretty genteel diſh: or, for change, lay one 
pigeon in the middle, the reſt round, and ſtewed ſpi- 
nage between; poached eggs on the ſpinage. Garniſh 
with notched lemon and orange cut into quarters, aad 
have melted butter in boats. | 


Pigeons ſtoved. 


Taxt a ſmall cabbage-lettuce, juſt cut out the heart 
and make a force-meat as before, only chop the heart 
of the cabbage and mix with it; then you mult fill up 
he place, and tie it acroſs with a packthread ; fry it 
df a light brown in freſh butter, pour out all the fat, 
ay the pigeons round, flat them with your hand, ſea- 
on them a little with pepper, ſalt, and beaten mace, 
take great care not to put too much ſalt), pour in half 
| pint of Rheniſh wine, cover it cloſe, and let it ſtew 
dont five or ſix minutes; then put in half a pint of 
Wood gravy, cover them cloſe, and let them flew half 
n hour. Take a good piece of butter rolled in flour, 


a lit ake it in: when it is fine and thick take it up, untie 

, and lay the lettuce in the middle, and the pigeons round : 

them veeze in a little lemon-juice, and pour the ſauce all 

y q er them, Stew a little lettuce, and cut it into pieces 
an 


or garniſh with pickled red cabbage. 
1 Note, 
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Note, Or, for change, you may ſtuff your pigegj; 
with the ſawe force-meat, and cut two cabbage-lettuer; 
into quarters, and ſtew as above: fo lay the lettuce he. 
tween each pigeon, and one in the middle, with the 
Tettuce round it, and pour the ſauce all over them, 


Pigeons fu tout. 


Foscr your pigeons as above, then lay a ſlice of ha. 
con on the breait, and a lice of veal beat with the back 
of a knife, and ſerfoned wirh mace, pepper, and ſal; 
tie it on with a ſmall packthread, or two little fine 
ſkewers are better; ſpit them on a fine bird ſpit, roa 
them and baite them with a piece of butter, then with 
the yolk of an egg, and then baſte them again with 
crumbs of bread, & little nutmeg and ſweet herbs; whey 
enough lay them in your diſh, have good gravy ready, 
with trutfes, morels, and muſhrooms, to pour iuto your 
diſh. Garniſh with lemon. 


— 


Pipoons in compote with white ſauce. 


Lrr your pigecns” be drawn, picked, ſcalded, and 
flayed ; then put them into a ſtew pan with veal ſweet 
bread, cocks-combs, muſhrooms, truffles, morels, pep- 
per, ſalt, a pint of thin gravy, a bundle of ſweet herbs 
an onion, and a blade or two of mace: cover then 
cloſe, let them ſtew half an hour, then take out the 
herbs and onion, beat up the yolks of two or three eggs 
with ſome chopped. parſley, in a quarter of a pint d 
cream, and a little nutmeg ; mix all together, (tir it one 
way till thick; lay the pigeons in the diſh, and tit 
ſauce all over. Garuiſh with lemon. 


A French pupton of pigennse 


Tax ſevoury force-meat rolled out like paſte, pit 
it in a butter diſh, lay. a layer of very thin bacon, {qui 
pigeons, fliced ſwee: bread, aſparagus-tops, muhroons 
cocks-combs, a palate bailed tender and cut into pietth 
and the yoiks of bard eggs; make another force · mea 
and lay over like a pie, bake it; and when enough tus 
it into a dith, and pour gravy round it. 
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Pigeons beiled Muth rice. 


Tax fix' pigeons, ſtuff their bellies with parſley, 
pepper and ſalt, rolied in a very little picce of butter ; 
put them into a quart of mutton broth, -with a little 
beaten mace, a bundle of tweet herbs, and an onion ; 
ever them cloſe, and let them boil a full quarter of an 
pour; then take out the onion and ſweet herbs, and take 
a good piece of butter rolled in flour, put it in and give 
ra ſhake; ſeaſon it with ſalt, if it wants it, then have 
ready haif a pound of rice boiled tender in milk; when 


4 It begins to be thick, (but take great care it docs nor 
| o 
Vorn), take the yoiks of: two or three eggs, beat up 


with two or three ſpoonfuls of cream and a little nut- 
meg, fiir it together till it is quite thick, then take up 
he pigeons and lay thein in a diſh; pour the gravy to 
he rice, ſtir all together and pour over the pigeons. 
F2rmih with bard eggs cut iuto quarters. 


Pi, ent tranſmngrified. 


Tant your pigeons, ſeaſon them with pepper and ſalt, 
axe a large piece of butter, make a pui-paſte, and 


el. oll each pigeon in a piece of paſte; tie them in a cloth, 
7 0 that the paſte do not break; boil them in a good 
1 E 


Jea! of water. They will take an hour aud a half boil- 
g ;. untie them carefully that they do nut break; lay 
hem in the diſh, and you may pour a little good gra- 
in the diſh, They will eat exceeding good and niceg- 
nd will yield fauce enough of a very agreeable reliſh, 


Pizems in fricandos.” 


AtTER having truſſed your pigeons with their legs 
W their bodies, divide them in two, and lard them wich 
con; then lay them in a ftew-pan with the larded fide ' 
dwnwards, and two whole leeks cut ſmall, two ladle- 
ls of mutton broth, or veal gravy; cover them cloſe 
very ſlow fire, and when they are enough make 
Pur fire very briſk, to waſte away what liquor remains: 
en they are of a fine brown take them up, and pour 
all tho fat that is leſt in the pan; then pour in ſome 
12 veal 
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veal gravy to looſen what ſticks to the pan, and a lj. 
tle pepper; ſtir it about for two or three minutes and 
pour it over the pigeons, This is a pretty little fide. 
Gim. 


To roaſt pigeons with a” farce, 


> 


Maxx a farce with the livers minced ſmall, as much 
ſweet ſuet or marrow, grated bread, and hard egg, an 
equal quantity of cach; ſeaſon with. beaten mace, nut. 
meg, a little pepper, ſalt, and a little ſweet herbs ;- mit 
all theſe together with the yolk of an egg, then cut the 
ſkin of your pigeon between the legs and the body, and 
very carefully with your finger raiſe the ſkin from the 
AKeth, but take care you do not break it: then force 
them with this farce between the ſkin and fleſh, then 
truſs the legs cloſe to keep it in; ſpit them and roat 
them, drudge them with a little flour, and baſte then 
with a piece of butter; ſave the gravy which runs from 
them, and mix it up with a little 1ed wine, a little of 
the force-mceat, and ſome nutmeg. Let it boil, then 
thicken it with a piece of butter rolled in flour, and the 
volk of an egg beat up, and ſume minced lemon; when 
enough lay the pigeons in the diſh, and pour in the 
ſauce, Garnilh with lemon. 


To dreſi pigeons d la ſeleil. 

| FrasT ſtew your pigeons in à very little gravy til 
enough, and take different forts of fleſh according to 
your fancy, Cc. both of butchers meat and tow] ; chop 
it ſmall, ſeaſon it with beaten mace, cloves, pepper, 
and ſalt, and beat it in a mortar till it is like paſte; roll 

our pigeons in it, then roll them in the yolk of an egy, 
ſhake flour and crumbs of bread thick all over, hate 
ready ſome beef-dripping or bog's lard boiling ; fr 
them brown, and lay them in your diſh. Garniſh with 
ſried parſley. © 


Pige:ns in a hole. 


Taxe your pigeons, ſeaſon them with beaten mac, 
pepper and ſalt; put a little piece of butter in the bel 
ly, lay them in a diſh, and pour a little batter all over 
them, made with a quart of milk and eggs, and 4 
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or five ſpoonfuls of flour. Bake it, and ſend it to table. 
It is a good diſh, 


Pigeons in pimlico. 
Taxt the livers, with ſome fat and lean of ham or 


| 

bacon, muſhrooms, truffles, parſley, and ſweet herbs g | 
ſeaſon with beaten mace, pepper, and ſalt; beat all 5 | 9 
L this together, with two raw eggs, put it into the bel- | 0 
a lies, roll them in a thin ſlice ot veal, over that a thin ö 1 | 
' flive of bacon, wrap them up in white paper, ſpit them. I. | | 
p on a ſir.all ſpit, and 1oatt them. In the mean time make | 1 
d for them a ragoo of truffles and muſhrooms chopped 1 
a ſmall with parſley cut ſmall ; put to it half a pint of 
good veal gravy, thicken with a piece of butter rolled | 
K in flour. An hour will do your pigeons ; baſte them, 
& when enough lay them in your Gith, take off the paper, 
6 and pour your ſauce over. them. Garniſh with patties, 
* made thus; take veal and cod ham, beef-ſuet, an equal 
of quantity, ſome muſhrooms, ſweet herbs, and ſpice 
en chop them ſmall, jet them on the fire. and moiften wu 
le milk or cream; then make a little puff- paſte, roll it and 
be _ little patties, about an inch deep and two inches 


Jong ; fill thera with the above ingredients, cover them 
cloſe and bake them; lay fin of them round a gith. 
This makes à fine dith "WB a hrit courſe. 


il T9 Joes eee 

(0 Pur, crop, and draw pizeons, but don't waſh them; 
* ſave the livers and put them in ſcalding water, and fet 
er, 


them on the fire for a minute or two; "then take them 
out and mince them ſmall, ard bruiſe them with the 
88 back of a ſpoon; mix them with a little pepper, fait, 
grated nutmeg, and lemon peel ſhred very fine, chop- 

1 ped parſley, and two yolks of eggs very hard: br "UNE 
em as you do the liver, and put as much ſuct as liver 
Ihaved exceeding ine, and as much prated bread ; work 
5 together with raw egos, and "vol it in freſh but- 
7; put a piece into the crovs an bellles, and ſew vn 


> * 

* bi. necks and vents: then dip your pigcons in water, 
2 and ſeaſon them with pepper ai 'd * 25 for a pie, put 
0 lt fines of \" ty 

* lem in your jugg, with a picce of cclsry, up them 


— 
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cloſe, and ſet them in a kettle of cold water; firſt cover v 
them cloſe, and lay a tile on the top of the jugs, and 2 
jet it boil three hours ; then take them out of the jugg, 
and lay them in a diſh, take out the celery, put in a 
Piece of butter rolled in flour, ſhake it about till it is 
thick, and pour it on your pigeons. Garniſh with lemon, it 


To ſlew pigeons, 

SEASON your pigeons with pepper, ſalt, cloves, mace, 
and ſome ſweet herbs; wrap this ſeaſoning up in a picce 
of butter, and put in their bellies; then tie up the neck 
and vent, and half-roaſt them; then put them into a 
ſtew-pan with a quart of good gravy, a little white 
wine, ſome pickled muſhrooms, a few pepper-corns, 
three or four blades of mace, a bit of lemon-peel, a 
bunch of {weet herbs, a bit of onion, and ſome oyſters 
pickled ; let them ſtew till they are enough, then thick-: 
en it up with butter and yolks of eggs. Garniſh with 
lemon. 


Do ducks the ſame way. 


To dreſs a calf” s liver in a caul. 


Tax off the under ſkins, and ſhred the liver very 
ſmall, then take an ounce of truffles and morels chops 
ped ſmall, with parſley; roaſt two or three onions, 
take off their uttermoſt coats, pound fix cloves, and a 
dozen coriander-feeds, add them ro thc ontons, and 
pound them together in a marble mortar ; then take 
them out, and mix them with the liver, take a punt 

of cream, half a pint of milk, and ſeven or eight 
new laid eggs, beat them together, boi] them, but do 
not let them curdle, ſhred a pound of ſuet as ſmall as 
you can, half melt it in a pan, and pour it into pour 
egg and cream, then pour it into your liver, then mis 
ail well together, ſcaſon it with pepper, ſalt, nutmeg 
and a little thyme, and let it ſtand till it is cold ; ſpread 
a caul over the bottom and ſides of the ſtew-pan, and 
| pit in your haſhed liver and cream all together, fold it | 
7 up in the caul, in the ſhape of a calf's liver, than tum little ] 
| it uphde-down carefully, lay it in 2 diſh that will beet Or 


the oven, and do it over with beaten egg, drudge t volk o 
wit 


|)! 2s 


_— — 0 * — — * 
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with grated bread, and bake it in an oven, Serve it 
vp bot for a firſt courſe. 


To roaſt a calf” liver, 


Laab it with bacon, fpit it firſt, and roaft it; ſerve 
it up with good gravy. 


To roaſt partridget. 


Leier them be nicely roaſted, but not too much, 
drudge them with a little flour, and baſte them mo- 
derately : let them have a fine froth, let there be good 
ravy-ſauce in the diſh, and bread- ſauce in baſons, 
made thus : take a pint of water, put in a good thick 
piece of bread ſome whole pepper, a blade or two of 
mace z boi} it five or fix minutes till the bread is ſoft, 
then take out all the ſpice, and pour out all the water, 
.culy juſt enough to keep it moilt, beat it ſoft with a 
ſpoon, throw in a little ſalt, and a good piece of freſh 
butter; ſtir it well together, ſet it over the fire for a 
minute or two, then put it into a boat. 


Te boil partridges, 


Bot them in a good deal of water, let them boil 
quick, and fifteen minutes will be ſufficient. For ſauce 
take a quarter of a pint of cream, and a piece of freſh 
butter as big as a large walnut; ſtir it one way till it 
is melted, and pour it into the dijh. 

Or this ſauce ; take a bunch of celery clean waſhed, 
tut all the white very ſmall, waſh it again very clean, 
put it into a ſauce-pan with a blade of mace, a little 
beaten pepper, and a very little ſalt; put to it a pint of 
water, let it boil till the water is juſt waſted away, then 
add a quarter of a pint of cream and a piece of butter 
rolled in flour; ſtir all together, and, when it is thick 
and fine, pour it over the b:rds. 

Or- this ſauce; take the livers and bruiſe them fine, 
ſome parſley chopped five, melt a little nice freſh butter, 
and then add the livers and parſley to it, ſqueeze in a 
little lemon, jult give it a boil, and pour over your birds. 

Or this ſauce: take a quarter of a pint of cream, the 
yolk of an egg beat fine, a little grated nutmeg, à little 

| beaten 
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beaten mace, a piece of butter as big as a nutmeg rol. 
led in flour, and one ſpoonful of white wine; fir 4 
together one way; when, fine and thick, pour it over 
the birds. You may add a few mulhrooms. 

Or this ſauce; take a few muſhrooms freſh peeled, 


and waſh them clean, put them in a ſauce-pan with x 
little ſalt, put them over a quick fire, let them boil up, { 
then put in a quarter of a pint of cream and a little c 
narmeg ; ſhake them together with a very little piece of u 
butter rolled in flour, give it two or three ſhakes ove h, 
the fire; three or four minutes will do; then pour it lo 
over the birds. YC 
Or this ſance : boil half a pound of rice very tender 70 
in beef-gravy ; ſcaſon with pepper and ſalt, and pour dil 
ever your beds. heſe ſauces do for boiled fow!s; 1 thi 
quart of gravy will be enough, and let it boil till it js BC 
quite thick. ove 
ten 
To areſi partridges a la braiſe. vp 
Takt two brace, truis the legs into the bodies, lard Gif 
them, ſeaſon them with beaten mace, pepper, and alt D 
take a {tew-pan, lay ſlices of bacon at the bottom, 8 
then ſlices of beef, and then flices of veal, cut all thin, a 
piece of carrot, an ouion cut {mall, a bundle of ſvert 
herbs, and ſome whole pepper ; lay the partridges wit P. 
the breaits downward, lay ſome thin ſlices of beet and RF" 
veal over them, and ſome parſley ſlired fine; cover hem 
them, and let them {tew eight or ten minutes over hey 
very flow fire, then give your pan a ſhake, and pourit ce | 
a pint of boiling water; cover it ctote, and tet it e“ 
half an hour over a little quicker fire; then take ou read 
your birds, keep them hot, pour into the pan a pint d ot 
thin gravy, let them bo#] till there is about Half a putt 2 a 
tifen Krain it off. and ſkim off all the fat: in the meat Felles 
time have a veal ſweetbread cot ſmail, trufflcs and me Or 
rels, cocks-combs, and fowl's livers, flewed in a pint d d m 
good gravy half an hour, ſome artichoke-bottoms a if y 
aſparagus tops, both blanched in warm water, and! * 
few muſhrooms, then add. the other gravy to this, 2 wake 
put in your partridges to heat; it it is not thick enough n » 
take a piece of butter rolled in flour, and toſs up 1 8 


TITTY 


MADE PLAIN AND EASY. ro 


if you will be at the expence, thicken it with veal and 
ham cullis, but it will be full as good without. 


Te make partridge panes. 


Tax two roaſted partridges and the fleſh of a large 
fowl, a little parboiled bacon, a little m@rrgw or {weet 
ſuet chopped very fine, a teu muſhroon:s and morels 
chopped fine, truffles, and artichoke-bottums, ſeaſon 
with beaten mace, pepper, a little nutmeg, ſalt, ſweet 
herbs chopped five, and the crumb of a twopenny loaf 
ſoaked in hot gravy ;z mix all well together with the 
yolks of two eggs, make your panes on paper, of a 
round figure, and the thickneſs of an egg, at a proper 
ditance one from another, dip the point of a knife in 
the yolk of an egg, iu order to fhape them; bread them 
xeatly, and bake them a quarter of an hour in a quick 
oven : obſerve that the truffles and morels be boiled 
tender in the gravy you ſoak the bread in. Serve them 
vp for a ſide - diſh, or they will ſerve to garniſh the above 
diſh, wich will be a very fine one for a firſt courſe. 

Note, When you have cold fowls in the heuſe, this 
nakes a pretty addition in an entertainment. 


Ta roaſ? pheaſants. 


Ine with bacon, but not the. other,  fpit them, roaſt- 
hem tine, and paper them all over the breaſt ; when 
hey are juſt done, flour and baſte them with a little 
ce butter, and let them have a fine white froth ; then. 
ace them up, and pour good gravy in the diſh, and 
read ſauce in plates. 

Or you may put water-creſſes nicely picked and waſh- 
6, and juſt ſcalded, with gravy in the diſh, and lay the 
ſſes under the pheaſants. 

Or you may make celery-ſauce flewed tender, ſtrained- 
d mixed with cream, and poured into the diſh. 


out the bigneſs of a pheaſant, pick it nicely with the 
ad on, draw it and truſs it with the head turned as- 

uv do a pheaſant's, lard the fowl all over the breaſt; 
d legs with a large piece of bacon cut in little pieces: 
en roaſted, put them both in a diſh, and nobody 
will 


if 


Pick and draw your pheaſants, and ſinge them, lard 


If you bave but one pheaſant, take a large fine fowl. 


— — — Sg — * 


| l 


0 THE ART OF COOKERY 


will know it. They will take an hour doing, as the f- 
mult not be too briſk. A Frenchman would order fich. 
ſauce to them, but then you quite ſpoil your pheaſants, 


A ſtewed pheaſant. 

Taxk your pheaſant, and ſtew it in veal gravy; take 
artichoke-bottoms parboiled, ſome cheſnuts roaited and 
blanched : when your pheaſant is enough, (but it mut 
ſtew till there is juſt enough for fauce, then ikim it), 
put in the ebeſnuts and artichoke-bottoms, a little bet. 
en mace, pepper, and falt juſt enough to ſeaſon it, and 
u glaſs of white wine, and. if you don't think it thick 
enough, thicken it with a little piece of butter rolled in 
flour: ſqueeze in a little lemon, pour the ſauce over the- 
pheaſant, and have ſome force-meat balls fried and put 
into the diſh. | 
Note, A good fowl will do fall-as well, truſſed with the 
the head on like a pheaſant. - You may fry ſauſages in- bre 
ſicad of force-meat balls. the 


Do dreſi a pheaſant d la braiſe. 0 
Lay a layer of beef all over your pan, then a layer WW era 


of veal, a little piece of bacon, a piece of carrot, an 
onion ſtuck with cloves, a blade or two of mace, a 
ipoonfal of pepper, black and white, and a bundle 6 
ſweet herbs ; then Jay in the pheaſant, lay a layer & 


veal and then a layer of beef to cover it, ſet it on the T 

fire five or ſix minutes, then pour in two quarts af chop 

boiling water: cover it cloſe, and let it ſtew very of ei 

ſoftly an hour and a half, then take vp your pheaſant, per 

keep it hot, and let the gravy boil till there is about mix 

a pint; then ſtrain it off, and put it in again, and put roun: 

in a veal ſweetbread, firſt being ſtewed with the phea. and! 

ſant, then put in ſome truffles and morels, ſome liver throy 

of fowls, artichoke-bottoms, and aſparagus tops, if you 1. 

have them; let all theſe ſimmer in the gravy about five oar 

or fix minutes, then add two ſpoonfuls of catchup, two room. 

(of red wine, and a little piece of butter rolled in flour, otto 

| jake all together, put in your pheaſant, let them (te Wir | 
all together with a few muſhrooms about five or ſix mi. Fou u 
'F utes more, then take-up your pheaſant, and pour your By »} 
Tages wok, 


Wu 
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ragoo all over, with a few force-meat balls, Garniſh 
with lemon. Vou may lard it, if you chuſe. 


: To boil a pheaſant. 

Tack a fine pheaſant, boil it in a good deal of wa- 
ter, keep your water botling ; half an hour will do a 
ſmall one, and three quarters of an hour a large one. 
Let your ſauce be celery Rewed and thickened with 
cream, and a little piece of butter rolled in flour; take 
up the pheaſant, and pour. the ſauce all over. Garniſh 
with lemon. Obſerve to ſtew your .celery ſa, that the 
liquor will not be all waited away before you put your 
cream in; if it wants ſalt, put in ſome to your palate. 


To roaſt ſnipes or wondcocks. 


Serr them on a ſmall bird- ſpit, flour them and baſte 
them with a piece of butter, then have ready a flice of 
bread toaſted brown, lay it in a diſh, and ſet it under 
the ſnipes for the trail to drop on; when they are 
enough, take them up and lay them on a toalt ; have 
ready for two ſuipes a quarter of a pint of good beef- 
gravy hot, pour it into the diſh, and ſet it over a chat- 
fng-diſh two or three minutes. Garaiſh with lemon, 
and ſend them hot to table. 


Snipes in a ſurtout, ar woodcocks. 


Taxe force-meat made with veal, as much beef-ſuet 
chopped and beat in a mortar, with an equal quantity 
of crumbs of bread.; mix in a little beaten mace, pep- 
per and ſalt, ſome parſley, and a little ſweet herbs, 
mix it with the yolk of an egg, lay ſome of this meat 
round the diſh, then lay in the ſuipes, being firſt drawn 
and half. roaſted. Take care of the trail, chop it, and 
low it all over the diſh. | - 

lake ſome good gravy, according to the bigneſs of 
Four furtout, ſome truffles and morels, a few mulh- 
00's, a ſweerbread cut into pieces, and artichoke- 
wtoms cut ſmall ; let all Rew together, ſhake them, 
Pod take the yolks of two or three eggs, according as 
zou want them, beat them up with a ſpoouful or two 
white wine, {tir all together one way, when it is 
wk, take it off, let it cc, and pour it into the ſur— 
tout: 


an 
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tout: have the yolks of a ew hard eggs put in here 
and there, ſeaſon with beaten mace, pepper, and falt, 
to your taſte ; cover it with the force-meat all over, 
rub the yolks of eggs all over to colour it, then fend it 
to the oven, (half an hour does it), and fend it hot to 
table. | 


To boil ſnipes or eondeacks. 


Boir them in good ſtrong broth, or beef-gravy made 
thus: take a pound of beef, cut it into little pieces, 
Put it into two quarts of water, an onion, a bundle of 
{weet herbs, a blade or two of mace, fix cloves, and 
ſome whole pepper; cover it cloſe, let it boil till about 
half-waſted, then train it off, put the gravy into a 
ſauce-pan with ſalt enough to ſeaſon it, take the ſnipes 
and gut them clean, (but take care of the guts), put 
them into the gravy and let them boil, cover them cloſe, 
and ten minutes will boil them, if they keep boiling, 
In the mean time chop the guts and liver ſmall, take 
little of the gravy the ſnipes are boiling in, and fley 
the guts in, with a blade of mace. Take ſome crumbs 
of bread, and have them ready fried in a little treſh but- | 
ter criſp of a fine light brown. You muſt take about a 


much bread as the inſide of a ſtale roll, and rub then ſon 
ſmall into a clean cloth; when they are done, let then ed, 
ſtand ready in a plate before the fire. * 
When your ſnipes are ready, take about half a pint 32 
of the liquor they are boiled in, and add to the gut 7 
two ſpoonfuls of red wine, and a piece of butter about tha 
as big as a walnut, rolled in a little flour; ſet them ct why 
the fire, ſhake your ſauce-pan often (but do not flit i 30 
with a ſpoon) till the butter is all melted, then put u. 
the crumbs, give your ſauce-pan a ſhake, take up you y 


birds, lay them in the diſh, and pour this ſauce on! of þ 
them. Garniſh with lemon. 


e dreſs ortolans. 


Se1T them fideways, with a bay-leaf between; ball 
them with butter, and have fried crumbs of bread round 
the diſh. Dreſs quails the ſame way. # 

| ſ 
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To dreſs ruffs and reiſſ. 


Taty are Lincolnſhire birds, and you may fatten 
them as you do chickens, with white bread, milk and 
ſugar: they feed fait, and will die in their fat, if not 
Liſled in time: truſs them eroſs-legged as you do a 
ſaipe, ſpit them the ſame way, but you mult gut them, 
aud you mult have good gravy in the diſh, thickened 
with butter, and toalt under them. Serve them up 
quick. 


To dreſs larks, 


Seir them on a little bird-ſpit, roaſt them; when 
enough, have a good many crumbs of bread fried, and 
| throw all over them; and lay them thick round the 

diſh. 

Or they make a very pretty ragoo with fowls livers ; 
firſt fry the larks and livers very nicely, then put them 
into ſome good gravy to ſtew, juſt enough for ſauce, 
with a little red wine. Garniſh with lemon. 


To drefs plovers. 


To two plovers take two artichoke-bottoms boiled, 
ſome cheſnuts roaſted and blanched, ſome ſkirrets boil- 
ed, cut all very ſmall, mix with it ſome marrow or 
becf· ſuet, the yolks of two hard eggs, chop all toge- 
ther, ſeaſon with pepper, ſalt, nutmeg, and a little 
ſweet · herbs, fill the bodies of the plovers, lay them in 
a ſauce-pan, put to them a pint of gravy, a glaſs of 
white wine, a blade or two of mace, ſome roaſted cbeſ- 
nuts blanched, and artichoke-bottoms cut into quarters, 
two or three yolks of eggs, and a little juice of lemon ; 
corer them cloſe, and let them ſtew very ſoftly an hour. 
If you find the ſauce is not thick enough, take a piecc 
of butter rolled in flour, and put into the fauce, ſhake 
n round, and when it is thick take up your plovers and 
pour the ſauce over them. Garniſh with roaſted cheſ- 
nuts. 

Dueks are very good done this way. 


Or you may roaſt your plovers as you do any other 
ol, and have — in the diſh. 4 
; > Or 
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Or boil them in good celery-ſauce, either white 9. 
brown, juſt as you like. 
The ſame way you may dreſs wigeons. 


To dreſs larks pear-faſhion. 


You may truſs the Jarks cloſe, and cut off the legs, 
ſeaſon them with ſalt, pepper, cloves, and mace; 
make a force-meat thus: take a veal ſweetbread, 3 
much beef ſuet, a few morels and muſhrooms, chop all 
ſine together, ſome crumbs of bread, and a few ſweet. 
herbs, a little lemon-peel cut ſmall, mix all together 
with the yo!k of an egg, wrap up every lark in force. 
meat, and ſhape them like a pear, ſtick one leg in the 
top like the ſtalk of a pear, rub them over with the Wh: 
yolk of an egg and crumbs of bread, bake them in z: eu 
gentle oven, ſerve them without ſauce ; or they make a 
good garnifh to a very fine diſh. 

You may uſe veal, if you have not a ſweetbread. 


To dreſs a hare. 


As to roaſting of a hare, I have given full direction 
in the beginning of the book. 


_ A jugged hare. 

Cvr it into little pieces, lard them here and ther 
with little lips of bacon, ſeaſon them with a very little 
pepper and falt, put them into an earthen jugg, wil 
a blade or two of mace, an onion ſtuck with cloves, and 
u bundle of [weet-herbs ; cover the jugg or jar you do 
it in ſo cloſe that nothing can get in, then ſer it in 
a a pot of boiling water, keep the water boiling, aud 
three hours will do it; then turn it out into thei, 


and take out the onion and ſweet-herbs, and ſend it to re-q 
table hot, If you don't like it larded, leave it out. ddir 
To ſcare a hare. 

Larp your hare, and put a pudding in the bel Box 
put it into a pot or fiſh-kettle, then put to it two quarts e ha] 
of ſtrong drawed gravy, one of red wine, a whole | h th 
men cut, a faggot of ſweet-herbs, nutmeg, pepp* ! tter ; 
KHtele ſalt, and tix cloves: cover it cloſe, and New e g 


over 
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over a very flow fire, till it is three parts done; then 
take it up, put it into a diſh, and ſtrew it over with 
erumbs of bread, a few ſweet-herbs chopped fine, fome 
lemon · peel grated, and half a nutmeg; ſet it before 
the fire, and baſte it till it is all of a fine light brown. 
In the mean time take the fat off yuur gravy, and 
thicken it with the yolk of an egg; take fix eggs boil— 
ed hard and chopped ſmall, ſome picked cucumbers cut 
very thin; mix theſe with the ſauce, and pour it into 
the diſh. | 

A fillet of mutton. or neck. of veniſon may be done- 
the ſame way. 

Note, You may do rabbits the fame way, but it muſt 
be veal gravy, and white wine; adding muſhrooms foc 


cucumbers, 


To flew a hare. 


Cur it into pieces, and put it into'a ſtew-pan, with. 
n blade or two of mace,. ſome whole pepper black and 
white, an onion (tuck with cloves, an anchovy, a bun- 
lle of ſweet-herbs, and a nutmeg cut to pieces, and 
over it with water; cover the ftzw pan clofe, let it 
ew till the hare is tender, but not too much done : 
ben take it up, and with the fork take out the hate: 
ito a clean pan, ſtrain the-ſauce through a coarſe ſieve, 
mpty all out-of the pan, put in. the hare again with- 
be ſauce, take a piece of butter as big as a walnut, 


4 led in flour, and put in likewiſe one ſpoonful of 
0 2tchup, and one of red wine; ſtew all together (with 
7 tew freſh muſhrooms, or pickled ones if yoa have anz }- 
F Il it is thick and ſmooth; then diſh it up, and fend ic 
h, table. You may cut a hare in two, and ſtew the. 


Ne- quarters thus, and. ruait the hind-quarters with a 
lding in the belly. | 


A bare-civet. 


Doxt the hare, and take out all the ſine ws, then cut 
e half in thin flices, and the other half in pieces an 
b chick, flour them and fry them in a little freſh 
Ker as collops, quick, and have ready ſome gravy 
ade good with the bones of the hare and beef: put 
Pint of it into the pan to the hare, ſome muſtard, 

; K 2 and 


in 
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Or boil them in good celery-ſauce, either white or 
brown, juſt as you like. 
The fame way you may dreſs wigeons. 
| To dreſs; larks pear-faſhion. 
You may truſs the Jarks cloſe, and cut off the legs, 


ſeaſon them with ſalt, pepper, cloves, and mace; th 
make a force-meat thus: take a veal ſweetbread, az 00 
much beef ſuet, a few morels and muſhrooms, chop all yo! 
ſine together, ſome crumbs of bread, and a few ſweet. the 
herbs, a little lemon-peel cut ſmall, mix all together 1 
with the yo!k of an egg, wrap up every lark in force. the 
meat, and ſhape them like a pear, ſtick one leg in the \ 
top like the ſtalk of a pear, rub them over with the be 1 
yolk of an egg and crumbs of bread, bake them in a cuel 

gentle oven, ſerve them without ſauce ; or they make a 

good garniſh to a very fine diſh, | 

You may uſe veal, if you have not a ſweetbread. C 
To drefi a hare. * 

As to roaſting of a hare, I have given full directions de 0 
in the beginning of the book. ; * 

ew 
4 jugged hare. then 

Cor it into little pieces, lard them here and there Mito a 
with little ſlips of bacon, ſeaſon them with a very little Nenpty 
pepper and falt, put them into an earthen jugg, with de (a, 
u blade or two of mace, an onion ſtuck with cloves, and rolled 
u bundle of ſweet-herbs ; cover the jugg or jar you do chu 
it in ſo cloſe that nothing can get in, then ſet it in I few | 
a a pot of boiling water, keep the water boiling, and Wl it i. 
three hours will do it; then turn it out into the diſh, o table 
and take out the onion and ſweet-herbs, and ſend it to ec. qu 
table hot, If you don't like it larded, leave it out. _ 

N To ſcare a hare. 

Larp your hare, and put a pudding in the belly; Boxs 
put it into a pot or fiſh · kettle, then put to it two quarts c half 
of ſtrong drawed gravy, one of red wine, a whole le · ich thi, 
men cut, a faggot of ſweet - herbs, nutmeg, pepper, er a, 
Ft.le ſalt, and tix cloves: cover it cloſe, and ſtew tide og 


over piat of 
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over a very flow fire, till it is three parts done; then 
take it up, put it into a diſh, and ſtrew it over with 
erumbs of bread, a few ſweet-herbs chopped line, fome 
lemon · peel grated, and half a nutmeg; ſet it before 
the fire, and baſte it till it is all of a fine light brown, 
In the mean time take the fat off your gravy, ard 
thicken it with the yolk of an egy; take {ix eggs buil- 
ad hard and chopped {mal}, ſome picked cucumbers cut 
very thin; mix theſe with the ſauce, and pour it into 
the diſh. ; 

A fillet of mutton. or neck. of veniſon may be done. 
the ſame way. | 

Note, You may do rabbits the fame way, but it muſt 
be veal gravy, and white wine; adding muſhrooms fox 


cucumbers. 


To ſtew a hare. 


Cor it into pieces, and put it into a ſtew-pan, with 
2 blade or two of mace,. ſome whole pepper black and 
white, an onion (tuck with cloves, an auchovy, a bun- 
dle of ſweet-herbs, and a nutmeg cut to pieces, and 
corer it with water; cover the ſtæ pan clofe, Jet it 
few till the hare is tender, but not too much done: 
then take it up, and with the fork take out the hate: 
ito a clean pan, train the ſauce through a coarſe ſieve, 
empty all out of the pan, put in the hare again with- 
the ſauce, take a picce of. butter as big as a walnut, 
viled in flour, and put in hkewiſe one ſpoorful of 
etchup, and one of red wine; {tew all together (with 
d few freſh muſhrooms, or pickled ones if yoa bave any) 
ll it is thick and ſmooth; then diſh it up, and fend ic 
table. You may cut a hare in two, and ſtew the 
le quarters thus, ande ruait the hind- quarters with a 
ding in the belly. 


4 bare-civet. 


boxt the hare, and take out all the finews, then cut 
we half in thin flices, and the other half in pieces an 
ach thick, flour them and fry them in a little freth 
puter as collops, quick, and have ready ſome gravy 
ade good with the bones of the hare and beef: put” 
Hat of it into the pan to the hare, ſome muſtard, 
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and a little elder vinegar ; cover it cloſe, and let it do 
ſoftly till it is as thick as cream, then diſh it up with 
the head in the middle. 


Portugueſe rabbits. 


I have, in the beginning of my book, given diree. 
tions for boiled and roaſted. Get ſome rabbits, tryſ; 
them chicken- faſhion, the head muſt be cut off, and the 
rabbit turned with the back upwards, and two of the 
logs {tripped to the claw-end, and fo truſſed with tuo 
fcxewers. Lard them, and foaſt them with what ſauce 
you pleaſe, If you want chickens, and they are to 


appear as ſuch, they muſt be dreſſed in this manner: 8 
but if otherwiſe, the head muſt be ſkewered back, and 3 
come to the table on, with liver, butter, and parſley, zz b 
you have for rabbits, and they Jook very pretty boiled 0 
and truſſed in this manner, and ſmoothered with onions: 0 
or if they are to be boiled for chickens, cut off the 3 

head, and cover them with white celery-ſauce, or rice- 

ſauce toſſed up with cream. 

Rabbits ſurpriſe. th 
RoasT two half-grown rabbiis, cut off the heads _ 
cloſe to the ſhoulders and the firfl joints; then take of * 
all the lean meat from the back bones, cut it ſmall, 1 
and toſs it up with fix or ſeven ſpoonfuls of cream a uk 
milk, and a piece of butter as big as a walnut rolled in uf 
| flour, a little nutmeg and a little ſalt, ſhake all toge * 
ther till it is as thick as good cream, and ſet it to cou E 
| then make a force-meat- with a pound of veal, a pound 8 

of ſuet, as much crumbs of bread, two anchovies, 1 

little piece of lemon-peel cut fine, a little ſprig of thyms, 
| and a nutmeg grated; Jet the veal and ſuct be choppel 7 
jt very fine and beat in a mortar, then mix it all togerhe Thi 
4 with the yolks of two raw eggs, place it all arcud 7H 
4 the rabbits, leaving a long trough in the back bone % 
| open, that you. think will hold the mcat you cut ot Fay 
| with the ſance, pour it in and cover it with the torce ann 
meat, ſmooth it all over with your hand as well as y0 cl 
can with a raw egg, ſquare it at both ends, throw di! * 
little grated bread, and butter a mazarine, or pa", and 40 


take them from the dreſſer where you farmed theth 
| : aud 


o 
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and place them on it very carcſully, Bake them three 
quarters of an hour till they are of a fine brown colour. 
Let your ſauce be gravy thickened with butter and the 
juice of a lemon : lay them into the diſh, and pour in 
the ſauce. Garniſh with orange cut into quarters, and 
ſerve it up for a firſt courſe, : 


| To boil rabbits. 


Tauss them for boiling, boil them quiek and white; 
for ſauce take the livers, boil and ſhred them, and ſome 

parſley ſhred five, and pickled aſtertion buds chopped 
fine, or capers, mix theſe with half a pint of good 
gravy, a glais of white wine, a little beaten mace and - 
nutmeg, a little pepper and ſalt, if wanted, a piece of 
batter as big as a large walnut rolled in flour; let it 

all boil together till it is thick, take up the rabbits and 
pour the ſauce over them. Garnith with lemon. You + 
may lard them with bacon, if it is liked. 


To dreſttrabbits in caſſerole. 

Diems the rabbits into quarters. You may lard - 
them or let them alone, juſt as you pleaſe, ſhake. ſome 
flour over them and fry them with lard or butter, then 
put them inte an earthen pipkin, with a quart of good 
broth, a glaſs of white wine, a little pepper and ſalt, 
if wanted, a bunch of ſweet-herbs, and a piece of but - 
ter as big as a walnut rolled in flour; cover them cloſe, 
and let them ſtew half an hour, then diſh them up and + 
pour the ſauce over them. Garniſh with Seviile orange, 
cut into thin ſlices and notched; the peel that is cut : 
out lay prettily between the ſlices. 


Mutton kebob'd, 


Tax a loin of mutton, and joint it between every 
bone; ſeaſon it with pepper and ſalt moderately, grate 
a ſmall nutmeg all over, dip them in the yolks of three 
eggs, and have ready crumbs of bread and ſweet-herbs, 
dip them in and. clap. them together in the ſame thape 
ain, and put it on a ſmall ſpit, roaſt them before a 
quick fire, ſet a diſh under and baſte it with a little © 
piece of butter, and then keep baſting with what comes 
om it, and throw ſome crumbs of bread all over then 
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as it is roaſting; when it is enough take it up, and lay 
it in the diſh, and have ready half a pint-of good gra. 
vy, and what comes from it; take two ſpoonfuls of 
catchup, and mix a tea-ſpoonful of flour with it and 
put to the gravy, ſtir it together and give it a boil, and 
pour over the mutton, 

Note, You muſt obferve to take off all the fat of the 
inſide, and the ſkin of the top of the meat, and ſome 
of the-fat, if there be too much. When you put in 
what comes from your meat into the gravy, obſerve 1g 
pour out all the fat. 


A neck of mutton, called, the haſty diſh. 


Taxt a large pewter or ſilver diſh, made like a deep 
ſoup-diſh, with an edge about an inch deep on the in- 
fide, on which the lid fixes (with an handle at top) ſo 
faſt that you may lift it up full by that handle without fr 


falling. This diſh is called a necromancer. Take a th 
neck of mutton about fix pounds, take off the kin, tal 
cut it into chops, not too thick, ſlice a French roll thin, ful 
peel and flice a very large onion, pare and flice three ſal 
or four turaips, lay a row of mution in the diſh, on chi 
that a row of roll, then a row of turnips, and then and 
onions, a little ſalt, then the meat, and ſo on; put in ter 
a little bundle of ſweet. herbs, and two or three blade and 
of mace; have a tea-kettle of water boiling, fill the mu! 


ih and cover it cloſe, hang the diſh on the back of 
two chairs by the rim, have res iy three ſheets of brown 


paper, tear each ſheet into five pieces, and draw them P 
throw your hand, light one piece aud hold it under the yl 1 
bottom of the diſh, moving the paper about; as fait as Wu! c 
the paper burns, light another till all is burnt, and your tan: 
meat will he enough. Ffteen minutes juſt does it. Send erve 
it to table hot in the diſh. able 
Note, This diſh was firſt contrived by Mr. Rich, and 
is much admired by the nobility, f < 
To dreſs a kin of pork with onions. lean 
Take a fore-loia of pork, and roaſt it as at another ike 
time, peel a quarter of a peck of onions, and ſlice then into 
thin, lay them in the dripping-pan, which mutt be very Bn th 
clean, under the pork ; let the fat drop on them; ue ee 


the 
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the pork is nigh enongh, put the onions into the fauce- 


hour, ſhaking them well, then pour out all the fat as 
well as you can, ſhake in a very little flour, a ſpoonful 
of vinegar, and three tea- ſpoonfuls of muſtard, ſhake 
all well together, and ſtir in the muſtard, ſet it over 
the fire for four or five minutes, lay the pork in a diſh, 
and the onions in a baſon. This is an admirable diſh 
to thoſe who love onions. 


To make @ currey the Indian way. 


Takt two ſmall chickens,. ſkin them and cut them 
as for a fricaſey, waſh them clean, and ſtew them in 
about a quart of water, for about five minutes, then 
ſtrain off the liquor and put the chickens in a clean 
dih; take three large onions, chop them ſmall, and 
fry them in about two ounces of butter, then put in 
the chickens and fry them together ti]] they are brown, 
take a quarter of an ounce of turmerick, a large ſpoon» 
ful of ginger and beaten-pepper together, aud a little 
falt to your palate: ſtrew all theſe ingredients over the 
chickens whilſt it is frying, then pour in the liquor, 
and let it ſtew about half an hour, then put in a quar- 
ter of a pint of cream, and the juice of two lemons, 
and ſerve it up. The ginger, pepper, and turmerick 
mult be beat very fine. 


T; boil the rice. 


Pur two quarts of water to a pint of rice, let it boil 
ou think it is done enough, then throw in a ſpoon- 
ul of ſalt, and turn it out into a cullender ; then let it 
tand about five minutes before the fire to dry, and 
ere it up in a diſh by irfelf. Diſh it up and ſend it to 
able, the rice in a diſh by itſelf. 

1 


r S 0 FOR... a (_; 


To make a fellow the Indian way. 


Taxs three pounds of rice, pick and waſh it very 
lean, put it into a cullender, and let it drain very dry; 
Ne three quarters of a pound of butter, and put it 
"to a pan over a very flow fire till it melts, then put 
i the rice, and cover it over very cloſe, that it may 
cep all the ſteam in:; add to it a little ſalt, ſome whole 


Peppers 


n 


pan, let them ſitmmer over the fire a quarter of an 
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pepper, half a dozen blades of mace, and a few cloyes, 
You mult put in a little water to keep it from burning, 
then ſtir it up very often, and let it itew till the rice h 
ſoft. Boil two fowls, and a fine piece of bacon of 3. 
bout two pounds weight as common, cut the bacon in 
two pieces, lay it in the diſh with the fowls, cover i; 
over with the rice, and garniſh it. with about half x 
dozen hard eggs and a dozen of onions fried whole aud 
very brewn. 
Note, this is the true Indian way of dreſſing them. 


Another way to make a pell;w. 


Tak a leg of veal about twelve or fourtcen pound; 
weight, an old cock ſkinned, chop both to pieces, Put 1 
it into a pot with five or ſix blades of mace, ſome ca 
whole white pepper, and three gallons of water, half 1 


a pound of bacon, two onions, and ſix cloves; cover 
it cloſe, and when it boils let it do very ſoftly till the 
meat is good for nothing, and above two thirds i; 
waſted, then ſtrain it; the next day put this ſoup into 
a ſauce-pan, with a pound of rice, ſet it over a vey 
{low fire, take great care it does not burn; when the 
rice is very thick and dry, turn it into a diſh. Garnih 
with hard eggs cut in two, and have roaſted fowls in 
another diſh. 

Note, You are to obſerve, if your rice ſimmers to 
faſt it will burn, when it comes to be thick. It mut 
be very thick and dry, and the rice not builcd to 
2 mummy. | 


To make efſence of ham: 


Taxes off the fat of a ham, and cut the lean in ſices 
beat them well and lay them in the bottom of a fes 
pan, with ſlices of carrots, parſnips, and onions : © 
'er your pan, and ſet it over a gentle fire: let then 
few till they begin to ſtick, then ſprinkle on a lit 
flour, and turn them; then moiſten with broth and 
veul gravy. Seaſon them with three or four mult 
rooms, as many truffles, a whole leek, ſome par: nl 
and half a dozen cloves: or inſtead of a leek, a clo 
of garlick. Put in ſome cruſts of bread, and let ther 


ſimmer over the fire for a quarter of an hour; 4 
- je 
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it and ſet away for uſe. Any pork or ham does for 
this, that is well made. | 


Rules to be obſerved in all made diſhes. 


FirsT, that the ſtew-pans, or ſauce-pans, and co» 
vers, be yery clean, free from ſand, and well tinned ; 
and that all the white ſauces have a little tartneſs, and 
be very ſmooth and of a fine thickneſs, and all the 
time any white ſauce is over the fire keep ſtirring it one 
Way. - 
And as to brown ſauce, take great care no fat ſwims 
at the top, but that it be all ſmooth alike, and about 
as thick as good cream, and not to taſte of one thing 
more than another. As to pepper and ſalt, ſeaſon to 
your palate, but do not put too much of either ; for 
that will take away the fine flavour of every thing. As 
to moſt made diſhes, you may put in what you think 
proper to enlarge it or make it good, as muſhrooms 
pickled, dried, freſh, or powdered ; truffles, morels, 
cocks combs ſtewed, ox-palates cut in little bits, arti- 
choke-bottoms, either pickled, freſh boiled, or dried 
ones ſaſtened in warm water, each cut in four pieces, 
plparagus-tops, the yolks of hard eggs, force-meat 
balls, Se. The beſt things to give a ſauce tartneſs 
are muſhroom-pickle, white walnut-pickle, elder vine- 
par, or lemon: juice. 


— 


e. II. 


Read this CHAPTER, and you will find how ex- 
penſive a French cook's ſauce is. 


The French way of dreſſing partridget. 
REN they are newly pickled and drawn, finge 


them: you mult mince their livers with a bit 
butter, ſome ſeraped bacon, green truffles, if you 
gare auy, parſley, chimbol, ſalt, pepper, ſweet- herbs, 
nd all ſpice. The whole being minced together, put 
mo the inſide of your partridges, then ſtop both 

| ends 
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ends of them, after which give them a fry in the ſtew. 
pan; that being done, ſpit them, and wrap them up 
in ſlices of bacon and paper; then take a ſtew. pan, 
and having put in an onion cut into ſlices, a carrot cut 
into little bits, with a little oil, give them a few toſſes 
over the fire; then moilten them with gravy, cullis, 
and a little eſſence of ham. Put therein Tal a lemon 
cut into ſlices, four cloves of garlic, a little ſweet baſil, 
thyme, a bay-leaf, a little parſley, chimbol, two glaf- 
ſes of white wine, and four of the carcaſſes of the par. 
tridges; let them be pounded, and put them in thi 
ſauce». When the fat of your cullis is taken away, be 
careful to make it reliſhing ; and after your poundel 
livers are put into your cullis, you muſt ſtrain then 
through a ſieve. Your partridges being doue, take 
them off; as alſo take off the bacon and paper, and 
lay them in your diſh with your ſauce over them. 

This diſh I do not recommend; for I think it an 
odd jumble of traſh ; by that time the cullis, the ef. 
fence of ham, and all other ingredients, are reckoned, 
the partridges will come to a fine penny. But ſuch re- 
ceipts as this is what you have in moſt books of, cook- 
ery yet printed. 3 


To make eſſence of ham. 


Tax the fat off a Weſtphalia ham, cut the lean in: 
ſlices, beat them well and lay them in the bottom of 
ſtew-pan,. with flices of carrots, parſnips, and onions;. 
cover your pan, and ſet it over a gentle fire. Let then 
ſtew till they begin to ſtick, then ſprinkle on a littl: 
flour and turn them ; then moiſten with broth and veal 
gravy; ſeaſon with three or four muſhrooms, as many 
truffles, a whole leek, ſome baſil, parſley, and half 5 
dozen cloves; or, inſtead of the leek, you may put 4 
clove of garlio. Put in ſome eruſts of bread, and |: 
them ſimmer over the fire for three quarters of an hour 
Strain it, and ſet it by for uſe. 


A cullis far all forts of rag.” 


HavinG cut three pounds of lean veal, and half: 
pound of ham into ſlices, lay it into the bottom of 1 
Rew-pan, put iu carrots and parſnips, and an oni 


ſliced; 
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liced ; cover it, and ſet it a ſtewing over a ſtove: when 
it has a good colour, and begins to tick, put to it a 
little melted butter, and ſhake in a little flour, keep it 
moving a little while till the flour is fried; then moi- 
ten it with gravy and broth, of each a like quantity, 
then put in Pa parſley and baſil, a whole leek, a bay- 
leaf, ſome muſhrooms and truffles minced ſmall, three 
or four cloves, and the cruſt of two French rolls: let 
all theſe fimmer together for three quarters of an 
hour; then take out the flices of veal ; {train it, and 
keep it for all ſorts of ragoos. Now compute the ex- 
pence, and ſee if this diſh cannot be dreſſed full as 
well without this expence. | 


A cullis for all forts of butcher's meat. 


You muſt take meat according to your company; if 
en or twelve, you cannot take leſs than a leg of veal 
and a ham, with all the fat, ſkin, and outſide cut off, 
ut the leg of veal in pieces, about the bigneſs of 
our fiſt, place them in your ſtew-pan, and then the 
lices of ham, two carrots, an onion cut in two; Co» 
er it cloſe, let it ſtew ſoftly at firſt, and as it begins 
o be brown, take off the cover and turn it, to 5 — 
t on all ſides the ſame; but take care not to burn the 
neat. When it is a pretty brown colour, moiſten your 
ullis with broth made of beef, or other meat ; ſeaſon 
our cullis with a little ſweet baſil, ſome cloves, with 
me garhic; pare a lemon, cut it in ſlices, and put it 
hto your cullis, with ſome muſhrooms. Put into a 
ew-pan a good lump of butter, and ſet it over a ſlow 
re; put into it two or three handfuls of flour, ſtir it 
th.a wooden ladle, and let ir take a colour; if your 
lis be pretty brown, you muſt put in ſome flour, 
our flour being brown with your cullis, then pour it 
ry ſoftly into your cullis, keeping your cullis ſtir- 
by with a wooden ladle; then let your cullis ſtew 
ily, and ſkim off all the fat, put in two glaſſes of 
lampaign, or other white wine; but take care to keep 
Pur cullis very thin, ſo that you may take the fat well 
L and clarify it. To clarify it, you muſt put it in a 
we that draus well, and cover it cloſe, and let it 
| without uncovering, till it boils over; then unco- 

| ver 
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ver it, and take off the fat that is round the ſtew-pan, 
then wipe it off the cover alſo, and cover it again. 
When your cullis is done, take out the meat and {rain 
your cullis through a filk ſtrainer. This cullis is fx 
all ſorts of ragoos, fowls, pies, and terrincs, 


| Cullis the Italian way. 


Por into a ſtew-pan half a ladleful of cullis, 3 
much eſſence of ham, half a ladleful of gravy, as muck 
of broth, three or four onions cut into ſlices, four or 
five cloves of garlic, a little beaten coriander- ſeed, with 
a lemon pared and cut into ſlices, a little ſweet al, 
muſhrooms, and good oil; put all over the fire, let it 
ſtew a quarter of an hour, take the fat well off, let i 
be of a good taſte, and you may uſe it with all forts d 
meat and fiſh, particularly with glazed fiſh. This ſauc: 
will do for two chickens, ſix pigeons, quails, or duck. 


lins; and all ſorts of tame and wild fowl. Now thi R 
Italian or French ſauce is ſaucy. be 
V4 { 

Cullis of craw-fiſh. rf 

You muſt get the middling ſort of craw-fiſh, pit iſh 4 
them over the fire, ſeaſoned with ſalt, pepper, and lter 
onion cut in ſlices; being done, take them out, pc 
them, and keep the tails after they are ſcalded, poi e 
the reſt together in a mortar; the more they * 
pounded, the finer your cullis will be. Take a bit e, 
veal, the bigneſs of your fiſt, with a ſmall bit of ha 
an onion cut into four, put it into ſweat gently; it | The 
ſticks but a very little to the pan, powder it a h, 
Moiſten it with broth, put in it ſome cloves, ſweet die 
in branches, ſome aw" ne with lemon pared at It v 
cut in ſlices: being done, ſkim the fat well, let it n 
of a good taſte; then take out your meat with a ſkin k 
mer, and go on to thicken it a little with eſſence « rench 
ham: then put in your craw-fiſh, and {train it cf = 
Being ſtrained, keep it for a firſt courſe of craw-fil ohh 
A white cullis. to Fr, 


Tak a piece of veal, cut it into ſmall bits, wit 
ſome thin flices of ham, and two onions cut into f 


pieces; moiſten it with broth, ſeaſoned with * 
1 a bund 
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a bunch of parſley, green onions, three cloves, and ſo 
let it ew. Being ſtewed, take out all your meat aud 
mots with a ſkimmer, put in a few crumbs of bread, 
and let it ſtew ſoftly: take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pound- 
ed, mix it in your cullis, but it muſt not boil, and your 
callis malt be very white; but, if it is not white enough, 
you mult pound two dozen of ſweet almonds blanched, 
and put into your cullis ; then boil a glaſs of milk, and 
put it in your cullis: let it be of a good taſte, and 
liraia it off; then put it in a ſmall kettle, and keep it 
warm. You may uſe it for white loaves, white crult of 


bread, and biſcuits. 


auce for a brace of partridget, pheaſants, or any thing 
you pleaſe. 

Roasr a partridge, pound it well in a mortar with 
he pinions of four turkeys, with a quart of ſtrong gra- 
7, and the livers of the partridges and ſome truffles, 
nd let it immer till it be pretty thick, let it ſtand in a 
liſh for a while, then put two glaſſes of Burgundy into 
ſtew-pan, with two or three flices of onions, a clove 
r two of garlic, and the above ſauce. Let it immer 
few minutes, then preſs it through a hair-bag into a 
ew. pan, add the eſſence of ham, let it boil tor ſome 
me, ſeaſon it with good ſpice and pepper, lay your 
artridges, Oc. in the diſh, and pour your ſauce in, 
They will uſe as many fine ingredients to ſtew a pi- 
con, or fowl, as will make a very fine diſh, which is 
val to boiling a leg of 'mutton in champaign. | 
It would be needleſs to name any more; though you 
we much more expenſive ſauce than this; however, I 
ink here is enough to ſhew the folly of thele fine 
rench cooks, In their own country they will make a 
and entertainment with the expence-of one of theſe 
hes; but here they want the little petty profit; and, 
| this fort of legerdemain, ſome fine eſtates are juggled 


France. | 


L CHAP. 


r x ——— 


122 THE ART OF COOKERY. 


. 


To make a number of pretty little diſhes, fit for 
ſupper, or ſide-diſh, and little corner-dithes for 
great table; and the reſt you have in the Cup. 
TER for Lent. 


| Heg's ears forced, 
7: K E four hogs ears, and half-boil them, or tak 


them ſouſed; make a force-meat thus: take half 
a pound of beef-ſuet, as much crumbs of bread, an a0. 
chovy, ſome ſage, boil and chop very fine a little par 
fley ; mix all together with the yolk of an egg, a lit 
pepper, ſlit your ears very carefully to make a place fu 
your ſtuffing, fill them, flour them, and fry them in 
freſh butter till they are of a fine brown; then pott 
out all the fat clean, and put to them half a pint d 
gravy, a glaſs of white wine, three tea-ſpoonfuls d 
multard, a piece of butter as big as a nutmeg rolled ui ”* 
flour, a little pepper, a ſmall onion whole ; cover then 
cloſe, and let them ſtew ſoftly for half an hour, ſhaking 
your pan now and then. When they are enough, ly 


them in your diſh, and pour your ſauce over them; bhi" 
+ Hirſt take out the onion. I'his makes a very pretty dig i 
but if you would make a fine large diſh, take the fegin'*" 
and cut all the meat in ſmall thin pieces, and ſtew wit You 
the ears. Seaſon with falt to your palate. 
ne" 
To force cocks-combs. Ir, a 
ParBorL your cocks-combs, then open them with th low 
point of a knife at the great end: take the white of WF tak 
fowl, as much bacon and beef-marrow, cut theſe {mall voll 
and beat them fine in a marble mortar; ſeaſon the abs 
with ſalt, pepper, and grated nutmeg, and mix it wg" | 
an egg; fill the cocks-combs, and ſtew them in a f Po! 
ſtrong gravy ſoftly for half an hour, then Nice in oof lip 
freſh muſhrooms and a few pickled ones; then beat! bod b 
the yolk of an egg in a little gravy, ſtirring it, Seal ty 
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with ſalt. When they are enough, diſh them up in 
little diſhes or plates. 


To preſerve cocks-comb. 


Ler them be well cleaned, then put them into a pat, 
with ſome melted bacon, and boil them a little; about 
alf an hour after, add a little bay ſalt, ſome pepper 
little vinegar, a lemon ſliced, and an onion ſtuck with 
loves. When the bacon begins to ſtick to the pot, 
ake them up, put them into the pan you would keep 
hem in, lay a clean linen cloth over them, and pour 
jelted butter clarified over them, to keep them cloſe 
om the air. Theſe make a pretty plate at a ſupper. 


To preſerve er pickle pigs ſcet and ears. 

Taxe your feet and ears ſingle, and waſh them well, 
lit the feet in two, put a bay- leaf between every ſoot, 
at in almoſt as much water as will cover them. When 
ey are well ſteemed, add te them cloves, mace, whole 
pper, and ginger, coriander-iced and ſalt, according 
d your diſcretion; put to them a bottle or two of 
heniſh wine, according to the quantity you do, half 
fore hay-leaves, and a bunch of ſweet herbs, Let 
em boil ſoftly till they are very tender, then take 
em out cf the liquor, lay them, in an earthen por, 
en ſtrain the liquor over them: when they are cold, 
rr them down cloſe, and keep them for ufc. 

You ſhould let them ſtand to be cold; tkim of all. 
fat, and then put in the wine and ſpice. 

They eat well cold; or at any time heat them in the 
ly, and thicken it with a little piece of butter rolled 
our, makes a very pretty d1ſh; or heat the ears 
take the feet clean out of the jelly, and roll it in 
yolk of an egg, or melted butter, and then in 
mbs of bread and broil them; or fry them in freſh 
ter, lay the ears in the middle and the ſeet round, 
| pour the ſauce over, or you may cut the ears in 
| flips, which is better: and if you chuſe it, make 
bod brown gravy to mix with them, a glaſs of white 


t and ſome muſtard, thickened with a piece of but- 
lied in flour. 
L. 2 Te 
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To pickle ox-palates. 


* 

Taxt your palates, waſh them well with ſalt and un 
ter, and put them in a pipkin with water and ſome falt; 
and when they are ready to boil, ſkim them well, and 
put to them pepper, cloves, and mace, as much as wil 
give them a quick taſte, When they are boiled ten. 
der, (which will require four or five hours), peel then 
and cut them into ſmall pieces, and Jet them cool thy 
make the pickle of white wine aud vinegar, an equal 
quantity; boil the pickle, and put in the ſpiccs chat 
were boiled in the palates; when both the pickle and 
palates are cold, lay your palates in a jar, and put tg 
them a few bay-leaves and a little ſreth ſpice ; pour the 
pickle over them, cover them cluſe, and keep them for 
ule. 

Of theſe you may at any time make a pretty lia 
diſh, either with brown ſauce or white; or butter aud 
muſtard and a ſpoonful of white wine; or they are re 


dy to put in made diſhes. 
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To flew cucumbers. 


Pars twelve cucumbers, and flice them as thick u 
a crown piece, and put them to drain, and then lay 
them in a coarſe cloth till they are dry, flour them and 
fry them brown in butter; pour out the fat, then put 
to them ſome gravy, a little elaret, ſome pepper, clo 
and mace, = let them ftew a little, then roll a bit 
butter in flour, and toſs them up; ſeaſon with {alt; 
you may add a very little muſhroom pickle. 


To ragoo cucumbers. 


Tax two cucumbers, two onions, lice them, nd 
ſry them in a little butter, then drain them in a fle, 


put them into a ſauce-pan, add fix ſpoonfuls of gra Taxes 


two of white wine, a blade of mace : Jet them ſic fe fu, 
or fix minutes; then take a piece of butter as big 3 Wt a 
walnut rolled in fleur, ſhake them together, and v1, „he 
it is thick, diſh them vp. W your e 
v4 | le broy 
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A fricaſey of kidney-beans. | 
'Tax8 a quart of the ſeed, when dry, ſoak them all | 
night in river water, then buil them on a flow fire till 
guite tender; take a quarter of a peck of onions, lice 
them thin, fry them in butter till brown; then take 
hem out of the butter, and put them in a quart of 
ſtrong-draw'd gravy. Boil them till you may math them 
fine, then put in your beans, and give them a boil or 
Wo. Seaſon with pepper, ſalt, and nutmeg. 


To dreſs Windſor-beans. 


Take the ſed, boil them till they are tender; then 
anch them, and fry them in clarified butter. Melt but - 
er, with a drop of vinegar, and pour over them. Stew ' 
them with ſalt, pepper, and nutmeg. 

Or you may eat them with butter, ſack, ſugar, and 
a little powder of cinnamon. 


To male jumballs.' 


Taxx a pound of fine flour and a pound of fine pow + 
Jer-ſugar, make them into a light paſte, with whites 
| eggs beat fine: then add halt a pint of cream, half 
pound of freſh butter melted, and a pound of blanch - 
d almonds well beat. Knead them all together tho- 
ougbly, with a little roſe-water, and cut out your 
umballs in what figures you fancy; and either bake / . 
hem in a gentle oven, or fry them in freſh butter, and 
hey make a pretty fide or corner diſh, You may melt 
Iittle butter with a ſpoonful of ſack, and throw tine 
gar all over the diſh, If you make them in pretty, 
gures, they make a fine little diſh. - 


et — — — — - = 
— — . * 
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To make a rago9 of onions, *- 

Tar a pint of little young onions, peel them, and 
ke four large ones, peel them and cut them very ſmall; 
Pt a quarter of a pound of good butter into a ſtew- 
bn, when it is melted and done making a noiſe, throw 
our onions, and fry them till they begin to look a 

tle brown : then ſhake in a little flour, and ſhake them 

und till they are thick ; throw in a little falt, a little 

an pepper, a quarter of a pint of goed gravy, aud | 

L Jy a ea | 
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u tea-ſpoonful of muſtard, Stir all together, and when 

it is well taſted and of a good thickneſs pour it into 

your diſh, and garniſh- it with fried crumbs of bread 

and raſpings. They make a pretty little diſh, and are 

very good. You may ſtew raſpings in the room of flou, 
if you pleaſe. 


A rag of oyſters. 

Oren twenty large oyſters, take them out of their 
liquor, ſave the liquor, and dip the oyſters in a batter 
made thus: take two eggs, beat them well, a little le. 
mon-peel grated, a little nutmeg grated, a blade of 
mace pounded fine; a little parſley chopped fine ; beat 
all together with a little flour, have ready ſome butter 
or dripping in a ſtew-pan; when it boils, dip in your 
oyſters, one by one into the batter, and fry them of a 
fine brown; then with an egp-ſlice take them out, and 
lay them in a diſh before the fire, Pour the fat out df 


the pan, and ſhake a little flour over the bottom of the L 
pan, then rub a little piece of butter, as big as a ſmall Piece 
walnut, all over with your knife, whilſt it is over the butte 
nre; then pour in three ſpoonfuls of the oyſter-liqur pan, 
itrained, one ſpoonful of white wine, and a quarter of a about 
pint of gravy ; grate a little nutmeg, ſtir all together, WFlitle 
throw in the oyſters, give the pan a toſs round, and Wa litt 
when the ſauce is of a good thicknefs, pour all into the Wpravy 
diſh, and garniſh with raſpings. ll int 

| hen 

A ragoo of aſparagur. p 
SCRAPE a hundred of graſs very clean, and thro 

it into cold water. When you have ſcraped all, cut a Tai 
{ar as is good and green, about an inch Jong, and take iathec 
two heads of endive clean waſhed and picked. cut it WS ſauce 
very ſmall, a young lettuce clean waſhed and cut ſmall er at: 
a large onion peeled and cut ſmall ; put a quarter of em | 
pound of bufter into a ſtew-pan, when it is melt0Wen mi. 
throw in the above things: toſs them about, and Hd po 
them ten minutes; then ſeaſon them with a little pe undle 
per and ſalt, ſhake in a little flour, toſs them abou ad a b 
then pour in half a pint of gravy, Let them ſtew tl em {| 
the ſauce 1s very thick and good; then pour Mo, Tory 
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your diſh. Save a few of the little tops of the graſs to 
garniſh the diſh. : 


A rages of livers. 


Taxt as many livers as you would have for your 
dih. A turkey's liver and fix fowls livexs will make a 
pretty diſh. Pick the galls from them, and throw them 
into cold water; take the fix livers, put them in a 
ſauce-pan with a quarter of a pint of gravy, a fpoonful 
of muſhrooms, either pickled. or frelh, 2 ſpoonſul of 
catchup, a little bit of butter, as big as a nutmeg, rolled 
in flour; ſeaſon them with pepper and ſalt to your pa- 
late. Let them ſtew ſoftly ten minutes; in the mean 
while broil the turkey's liver nicely, lay it in the mid- 
dle, and the ſtewed livers round. Pour the ſauce all 
over, and garniſh with lemon. 


— — = 


To ragos cauliflewers, 


Lay a large cauliflower in water, then pick it to 
pieces, as if for pickling : take a quarter of a pound of 
butter, with a ſpoonful of water, and melt it in a ſtew- 
pan, then throw in your cauliflowers, aud ſhake them 
about often till they are quite tender; then ſhake in a 
Wittle flower, and tofs the pan about. Seaſon them with 
a little pepper and ſalt, pour in half a pint of good 
gravy, let them ſtew till the ſauce is thick, and pour it 
ll into a little diſh. Save a few little bits of cauliflewer, 
hen ſtewed in the butter, to garniſh with. 


— — — — —— ᷑⁊ꝓ ꝓ—AΤuͤüuxñĩů —„- - <a —  - 
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Stewed peaſe and l:{tuce. | 


Take a quart of green peaſe, two nice lettuces clean 
raſned and picked, cut them ſmall acroſs, put all into 
ſauce · pan, with a quarter of a pound of butter, pep- 
er and ſalt to yur palate; cover them cluſe, and let 
bem ſtew ſoftly, ſhaking the pan often. Let them ſtew 
en minutes, then ſhake in a little flour, toſs them round, 
ad pour in half a pint of good gravy; put in a little 
undle of ſweet herbs and an onion, with three cloves, 
Wd a blade of mace {luck in it. Cover it cloſe, and let 
em {lew a quarter of an hour; then take out the onion, 
d ſweet herbs, and turn it all into a diſh. If you 
find 
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find the ſauce not thick enough, ſhake in a little more. 
flour, and let it ſimmer, then take it up.- 


Cod-ſounds broiled with gravy, 


| Scaup them in hot water, and rub them with {alt 
well; blanch them, that is, take off the black dirty 

ſkin, then ſet them on in cold water, and Jet them fim- 
mer till they begin to be tender; take them out and 
flour them, and broil them on the gridiron. In the | 
mean time take a little good gravy, a little muſtard, 2 lage 
little bit of butter rolled in flour, give it a boil, ſeaſon 
it with pepper and ſalt. Lay the ſounds in your diſh, 
and pour your ſauce over them. 


A forced cabbage. 


Tax a fine white-heart cabbage about as big 23. 
a quarter of a peck, lay it in water two or three hours. 
then half boil it, ſet it in a cullender to drain, then 


an 


very carefully cut out the heart, but take great care not 1. 
to break off any of the outſide leaves, fill it with force-: other 
meat made thus: take a pound of veal, half a pound with 
of bacon, fat and lean together, cut them ſmall, and take 
beat them fine ina mortar, with four eggs boiled hard, Nia f. 
Seaſon with pepper and falt, a little beaten mace, a WWFency, 
very little lemon- peel cut fine, ſome parfley chopped Naim, 
fine, a very little thyme, and two anchovies: when they best d 
are beat fine, take the crumb of a ſtale roll, ſome mulls 
rooms, if you have them, either pickled or freſh, and 
the heart of the cabbage, you cut out chopped fine, 
Mix all together with the yolk of an egg, then fill the Ta 
hollow part of the cabhage,. and tie it with a pack: Wiſthem | 
thread; then Jay ſome ſlices of bacon to the bottom dt put on 
a ftew-pan or ſauce-pan, and on that a pound of coarle taread 
Jean beef, cut thin; put in the cabbaze, cover it cloſe, in: th 
and let it ſtew over a flow fire till the bacon begi:is to Pour it 
ſtick to the pan, ſhake in a little flour, then pour in a ibe cu 
quart of broth, an onion- ſtuck with cloves, two blade e the: 
of mace, ſome whole pepper, a little bundle of {wet BP" © pl; 
herbs, cover it cloſe, and let it ſtew very ſottly an hour orce t! 
and a half, put in a glaſs of red wine, give it a vol, Iry the 
then take it up, lay it in the diſh, and {train the gray i" red 
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and povr over: untie it firſt, This is a fine fide-diſh, 
and the next day makes a fine haſh, with a veal-ſteak 
nicely broiled and laid on it. 


Steaued red cabbage. 


Taxz a red cabbage, lay it in cold water an hour, 
then cut it into thin ſlices acroſs, and cut it into little 
pieces. Put it into a ſtew-pan, with a pound of fau- 
ſages, a pint of gravy, a little bit of ham or lean ba- 
con; cover it cloſe, and let it ſtew half an hour; then 
take the pan off the fire, and ſkim off the fat, ſhake in 
2 little flour, and ſet it on again. Let it ftew two or 
three minutes, then lay the * in your diſh, and 
pour the reſt all over. Vou may, before you take it up, 


put in half a ſpoonful of vinegar. 
Savoy: forced and flewed. 


Taxs two ſavoys, fill one with force - meat, and the 
other without. Stew them with gravy ; ſeafon them 
with pepper and ſalt, and, when they are near enough, 
take a piece of butter, as big as a large walnut, rolled 
in flour, and put in. Let them ſtew till they are 
enough, and the ſauce thick; then lay them in your 
diſh, and pour the fauce over them. Theſe things are 
beſt done on a ſtove. | 


To force cucumbers. 


Tax three large cucumbers, ſcoop out the pith, fill 
them with fried oyſters, ſeaſoned with pepper and ſalt ; 
put on the piece again you cut off, ſew it with a coarſe 
read, and fry them in the butter the oyſters are fried 
n: then pour out the butter, and ſhake in a little flour, 
pour in half a pint of gravy, ſhake it round, and put in. 
the eueumbers. Seaſon it with a little pepper and ſalt ; 
let them ſtew ſoſtly till they are tender, then lay them 
in a plate, and pour the gravy over them; or you may 
ee them with any ſort of force-meat you fancy, and 
Iry them in bog's lard, and then ſtew them in gravy 
aud red wing, 


Fried 
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Fried ſauſages. 
Taxx half a pound of ſauſages, and fix apples; lice 


four about as thick as a crown, cut the other two in 
quarters, fry them with the ſauſages of a fine light 
brown, lay the ſauſages in the middle of the diſh, and 
the apples round. Garniſh with the quartered apples. 

Stewed cabbage and ſauſages fried is u good diſh; 
then heat cold peas-pudding in the pan, lay it in the 
diſh and the ſauſages round, heap the pudding in the 
middle, and lay the ſauſages all round thick up, edge. 
ways, and one in the middle at length. 


Collops and eggr. 


Cour either bacon, pickled beef, or hung mutton into- 


thin ſlices; broil them nicely, lay them in a diſh before 
the fire, have ready a ſtew-pan of water boiling, break 
as many eggs as you have collops, break th 
one in a cup, and pour them into the ſtew-pan. en 
the whites of the eggs begin to harden, and all took of 
a clear white, take them up one by one in an egg-llice, 
and Jay them on the collops. 


To dreſs cold fowl ar pigeon. 


Cur them m four quarters, beat up an egg or two, 
according to what you dreſs, grate. a little nutmeg in, 
a a little falt, ſome parſley. chopped, .a few crumbs of 
bread, beat them well together, dip them in this bat- 
ter, and have ready ſome dripping hot in a ſtew-pan, 
in which fly them of a fine light brown: have ready a 
little good gravy, thickened with a little flour, mixed 
with a ſpoonful of catchup; lay the fry in the diſh, and 
pour the ſauce over. Garniſh with lemon, and a few 
muſhrooms, if you have any. A cold rabbit eats well 
done thus. 


To mince veal. 

Cur your veal as fine as poſſible, but don't chop it; 
grate a little nutmeg over it, ſhred. a little lemon- peel 
very fine, throw a very little ſalt on it, drudge a little 
flour over it. To a large plate of veal take four or 


five ſpoonfuls of water, let it boil, then put in the or 
wit 
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with a piece of butter as big as an egg, ſtir it well 
together 3 when it is all thoroughly hot, it is enough. 
Have ready a very $hin piece of bread toalted brown, 
cut it into three-corner ſippets, lay it round the plate, 
and pour in the veal. Juſt before you pour it in, ſqueeze 
in half a lemon, or half a ſpoonful of vinegar. Garnith 
with lemon. You may put gravy in the room of water, 
if you love it ſtrong, but it is better without. 


To fry cold veal. 


Cur it ia pieces about as thick as half a crown, and 
as long as you pleaſe,. dip them in the yolk of an egg, 
and then in crumbs of bread, with a few ſweet herbs, 
ard ſhred lemon-peel in it; grate a little nutmeg over 
them, and fry them in freſh butter. The butter mult 
be hot, juſt enough to fry them in: in- the mean time 
make a little gravy of the bone of the veal ; when the 
meat is fried, take it out with a fork, and lay it in a 
diſh before the fire, then ſhake a little flour into the 
pan, and (tir it round; then put in a little gravy, ſqueeze 
in a little lemon, and pour it over the veal. Garniſh 
with lemon, 


To toſs up cold veal white. 


Cor the veal into little thin bits, put milk enongh 
to it for ſauce, grate in a little nutmeg, a very little 
alt, a little piece of butter rolled in flour; to half a 
pint of milk, the yolks of two eggs well beat, a fpoon- 
ful of muſhroom-pickle, ſtir all together till it is thick 
then pour it into your diſh, and garniſh with lemon. 

Cold fowl ſkinned, aud done this way, eats well, or 
the beſt end of a cold breaſt of veal; firſt fry it, drain 
it from the fat, then pour this ſauce to it. 


Ts haſh cold mutton. 


Cut your mutton with a very ſharp knife into very 
lutte bits, as thin as poſſible ; then boil the bones wi 
a onion, a little {ſweet herbs, a blade of mace, a ve 
me whole pepper, a little ſalt, a piece of cruſt toaſted- 
ery criſp: let it boil till there is juſt enough for ſauces. _ 
Main it, and put it into a ſauce pan, with a piece 'of”” 

butter 


— 
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butter rolled in flour; put in the eat; when it is ys 
hot, it is enough. Have ready ſome thin bread tote) 
brown, cut three-corner ways, lay them round diſh 
and pour in the haſh. As to walnut-mckle, an; :1 


wh 


ſorts of pickles, you mult put in according -to you; dry 
fancy. Garniſh with pickles. Some love a ſmall onin the 
pecled, and cut very ſmall, and done in the haſh, the 
To haſh mutton like veniſon. — 

Cor it very thin as above; boil the bones as above; the 
ſtrain the liquor, where there is juſt enough for the inc! 


haſh, to a quarter of a pint of v7 put a large ſpoon. a (h 
ful of red wine, an onion pecied and chopped tine, a the 
very little lemon- peel ſhred fine, a piece of butter a 


then 
big as a ſmall walnut rolled in flour; put it into a cob 
ſauce-pan with the meat, ſhake it all together, and, then 


when it is thoroughly hot, pour it into your diſh, Hah 
beef the ſame way. 


To make collops of cold beef. 


Ir you have any cold inſide of a- ſirloin of beef, take 
off all the fat, cut it very thin in little bits, cut an 
onion very ſmall, boil as much water as you think wil 
do for ſauce, ſeaſon it with a little pepper and fait, and 
a bundle of ſweet herbs, Let the water boi], then put 
in the meat, with a good piece of butter rolled in flour 
ſhake it round, and ſtir it. When the ſauce is thick, 
and the meat done, take out the ſweet herbs, and pour 
it into your diſh. They do better than freſh meat. 
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To make a fhrentine of veal. 


Tax two kidneys of a loin of veal; fat and all, and 
- mince it very fine, then chop. a few herbs and put to it, 
and add a few currants; ſeaſon it with cloves, mact, 
nutmeg, and a little ſalt, four or five yolks of egy 
chopped fine, and ſome crumbs of bread, a pippin or 
two chopped, ſome candied lemon-peel cut ſmall, a lit 
tle ſack, and orange-flour water. Lay a ſheet of put 
paſte at the bottom of your diſh, and put in the inge 
dients, and cover it with another {heet of puff-palle 
Bake it in a flack oven, fcrape ſugar on the top, and 
ſerve it up hot. 
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To make ſalamongundy. 


Taxs two or three Roman or cabbage lettuces, and, 
when you have waſhed them clean, ſwing them pretty 
dry in a- cloth; then, beginning at the open end, cut 
them croſs. ways as fire as a good big thread, and lay 
the lettuces ſo cut, about an inch thick, all over the 
bottom of a diſh. When you have thus garuiſhed your 
diſh, take two cold roaſted pullets or chickens, and cut 
the fleſh off the breaſts and wings into ſlices, about three 
inches long, a quarter of an inch broad, and as thin as 
a ſhilling ; lay them upon the lettuce round the end to 
the middle of the diſh, and the other towards the brim ; 
then having boned and cut ſix anchovies, each inte 
eight pieces, lay them all between each ſlice of the fowls, 
then cut the lean meat off the legs into dice, and cut 2 
mon into ſmall dice; then mince the yolks of four 
epes, three or four anchovies, and a little parſley, and 
make a 10und heap of theſe in your diſh, piling it up in 
the form of a ſugar-loaf, and garniſh it with onions as 
big as the yolks of eggs, boiled in a good deal of wa- 
er very tender and white, Put the largeſt of the onions 
n the middle on the top of the ſalamongundy, and lay _ 
he reſt all round the brim of the diſh as thick as you 
an lay them; then beat ſome ſallad- oil up with vine- 
ar, ſalt and pepper, and pour over it all. Garniſh with 
rapes juſt ſcalded, or French heans blanched, or aſter- 
on- flowers, and ſerve it up for a firſt courſe, 


Another way. 


Mice two chickens, either boiled or roaſted, very 
Jae, or veal, if you pleaſe; alſo mince the yolks of 
ard eggs very ſmall, and mince the whites very ſmall 
dy themſelves z ſhred the pulp of two or three lemons 
ery [mall, then lay in your diſh a layer of mince- 
eat, and a layer of yolks, a layer of whites, a 
er of anchovies, a layer of your ſhred lemon-pulp, a 
Her of pickles, a layer of ſorrel, a layer of ſpinage, 
id ſhalots ſhred ſmall. When you have filled a diſh 
th the ingredients, ſet an orange or lemon on the 
Ip; then garniſh with horſe-raddiſh ſcraped, barber- 
„ and fheed lemon. Beat up ſome oil, with the 

M juice 


an 
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juice of lemon, ſalt, and muſtard, thick, and ſerye h 
up for a ſecond courſe, fide diſh, or middle diſh, fe 


ſupper. 
A third ſalamongundy. 


Mincs veal or fowl very ſmall, a pickled herring 
boned and picked ſmall, cucumber minced ſmall, apple 
minced ſmall, an onion peeled and minced ſmall, {one 
pickled red cabbage chopped ſmall, cold pork mince 
{mall, or cold duck or pigeons minced ſmall, boiled 
parſley chopped fine, celery cut ſmall, the yolks of hard 
eggs chopped ſmall, and the whites chopped ſmall, and 
either lay all the ingredients by themſelves ſeparate on 
Saucers, or in heaps in a diſh. Diſh them out with what 
pickles you have, and ſliced lemon nicely cut; and, if 
you can get aſtertion- flowers, lay them round it. Thiz 
is a fine middle-diſh for ſupper ; but you may alway 
make ſalamongundy of ſuch things as you have, accord. 
ing to your fancy. The other ſorts you have in tht 
chapter of faſts. 


To make little paſties. 


Tax the kidney of a loin of veal cut very fine, with 
as much of the fat, the yolks of two hard eggs, ſe 
ſoned with a little ſalt, and half a ſnall nutmeg. Mit 
them well together, then roll it well in a puff-paſt 
cruſt, make three of it, and fry them nicely in hog! 
lard or butter. | 

They make a pretty little diſh for change. You may 
put in ſome carrots, and a little ſugar and ſpice, wit 
the juice of an orange, and ſometimes apples, firſt boi 
and ſweetened, with a little juice of lemon, or any fut 
you plcaſe. | 


Petit paſties for garniſhing diſhes. 

Maxx a ſhort cruſt, roll it thick, make them abu ess la 

as big as the bowl of a ſpoon, and about an inch dei bons 

take a piece of veal, enough to fill the patty, as mag et! 
bacon and beef-ſuet, ſhred them all very fine, ſcan... 
them with pepper and ſalt, and a little ſweet he: 

put them into a little ſtew-pan, keep turning : 3 

* 4 0 
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bout with a few muſhrooms chopped {mall for eight 
or ten minutes; then fill your petty patties, and cover: 
mem with ſome cruſt, Colour them with the yolk of 
a egg, and bake them. Sometimes fill them with oy- 
lers for fiſh, or the milts of the fiſh pounded, and ſca- 
Gned with pepper and ſalt; fill them with lobſters, or- 
hat you fancy, They make a fine garniſhing, and 
tive a diſh a fine look: if for a calf's head, the brains 
eaſoned is moſt proper, and ſome with oyſters. 


Ox-palates baked. 


Warn you ſalt a tongue, cut oT the root, and take 
ome ox-palates, waſh them clean, cut the into fix or 
wen pieces, put them into an earthen por, juſt cover 
hem with water, put in a blade or two of mace, twelve 
hole pepper-corns, three or four cloves, a little bun- 
he of ſweet herbs, a ſmall onion, balf a ſpoonful of 
aſpings z cover it cloſe with brown paper, and let it- 
e well baked. When it Lomes out of the oven, ſeaſon 
with ſalt to your palate, | 


. 
To dreſs FISH. 


A Sto boiled fiſh of all ſorts, you have full directions 
in the Lent chapter. But here we can fry fiſh 


Obſerve always, in the frying of any ſort of fiſh, firſt, 
at you dry your filh very well in a clean cloth, then 
ur it, Let your ſtew- pan you fry them in be very 
e and clean, and-put in as much beef-dripping, or 
28 lard, as will — cover your fiſh; and be ſure 
boils before you put in your fiſh. Let it fry quick, 
0 let it be of a fine light brown, but not too dark a 
our, Have yaur” fiſh-ſlice ready, and, if there is 
calion, turn it: when it is enough, take it up, and 
a coarſe cloth on a diſh, on which lay your fh to 
'M-2 drain. 


* 


K better, becauſe we have beef - dripping, or bog's.- 
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drain all the greaſe from it; if you fry parſley, do þ 
quick, and take great care to whip it out of the pan a 
ſoon as it is criſp, or it will loſe its ſine colour. ale 


great care that your dripping be very nice and clean. T 
You have directions in the eleventh chapter how tg 2 
make it fit for uſe, and have it always in readineſs. ur 7 

Some love fith in batter; then you mult beat an egg of a. 
fine, and dip your fiſh in juſt as you are going to put yy 
it in the pan; or as good a batter as any is à little als I. 
and flour beat up juſt as yau are ready for it, and dip tte 
Glh to fry it. f "th 

Fiſh-ſauce with luſter. 

For ſalmon or turbot, broiled cod or haddock, &, 
nothing is better than fine butter melted thick; and Fi s 
take a lobſter, bruiſe the body of the lobſter in the but. ou ci 
ter, and cut the fiſh into little pieces; ſtew it all toge. Mit o 
ther, and give it a boil, If you would have your ſauce eg. 1 
very rich, let one half be rich *eef-gravy, and the other MiWbund!s 
half melted butter with the lobſter ; but the gravy, I au. 
think, takes away the ſweetneſs of the butter and lob» WiWr:ter ; 
ſer, and the fine flavour of the fiſh. heve, | 

go 
To make ſhrimp-ſauce. — 

Taxx a pint of beef-gravy, and half a pint of ſhrimps, 4h 
thicken it with a good piece of butter rolled in flow. ot it; 
Let the gravy be well ſeaſoned, and let it boil. [uls of 

To make oyſter-ſauce. — 

Taxs half a pint of large oyſters, liquor and all: put nꝗqui 
them into a ſauce - pan, with two or three blades of mace, Hf of 
and twelve whole pepper · corns; let them ſimmer ofen 
flow fire till the oyſters are fine and plump, then care. tte (a! 
fully with a fork take out the oyſters from the liqu e bee 

and ſpice, and let the liquor boil five or fix minutes; p yo 
then itrain the liquor, waſh out the ſauce-pan clean dig ad à 
and put the oyſters and liquor in the ſauce-pan agg pets c 
with half a pint of gravy, and half a pound of butts, if 
juſt rolled in a little flour. You may put in two ſpot ned bra 
fuls of white wine, keep it ſtirring till the ſauce boi Lay-t 
and all the butter is melted. e Upps 


iſ 
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To make anchovy-ſauce. 


Taxs a pint of gravy, put in an anchovy, take a 
quarter of a pound of butter rolled in a little flour, and 
flir all together till it boils. You may add a little juice 
of a lemon, catchup, red wine, and walnut-liquor, jult - 
as you pleaſe. 

Plain butter melted thick, with a ſpoonful of walnut- 
pickle, or catchup, is good ſauce, or anchovy : in ſhort, , 
you may put as mm things as you fancy into ſauce 32 
all other ſauce for fiſh you have 1n the Lent chapter, 


—— [——— — —— — 


To dreſs a brace of carp." 


—— 


Fiasr knock the carp on the head, ſave all the blood 
you can, ſcale it, and then gut it; waſh the carp in a 
bint of red wine, and the rows; have ſome water boil» : 
ing, with a handful of ſalt, a little horſe-raddiſh, and a 
undle of ſweet herbs; put in your carp, and boil it 
ſoftly, When it is boiled, drain it well over the hot 
rater; in the mean time ftrain the wine through a 
heve, put it and the blood into a ſauce-pan with a pint : 
t good gravy, a little mace, twelve corns of black and 
velve of white pepper, fix cloves, an anchovy, an 
dn:on, and a little bundle of ſweet herbs. Let them 
mmer very ſoftly a quarter of an hour, then ſtrain it, 
ut it into the ſauce - pan again, and add, to two ſpoon- 
Iuls of catchup and a quarter of a pound of butter 
olled in a little flour, half a ſpoonful of muſhrooms - 
ickle, if you have it; if not, the ſame quantity of le- 
on. juice: ſtir it all together, and let it-beil. Boil one 
alf of the rows, the other half beat up with an egg. 
alf a nutmeg grated, a little lemon- peel cut fine, and a a 
tle ſalt. Beat all well together, and have ready ſome 
ice beef. dripping boiling in a ſtew-pan, into which 
Irop your row, and fry them in little cakes, about. as 
big as a crown-piece, of a fine light brown, and ſomg : 
Ippets cut three-corner-ways, and fried cri p; a few oy. 
W's, if you have them, dipped in a little: batter and 
ned brown, and a good handful of parſley fried green. 
Lay the fiſh in the diſh, the boiled rows on ech fide, - 
© ippets ſtanding round the carp ; pour the fauce 


321 boihing , 
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boiling hot over the fiſh ; lay the fried rows and oyſters, , 
with parſley and ſcraped horfe-raddiſh, and lemon be- co 
tween, all round the diſh, the reſt of the cakes and 
oyſters lay in the diſh, and ſend it to table hot. If you 
would have the ſauce white, put in white wine, and 
a ſtron 1 with the above ingredients, the 


reſſed as in the Lent chapter is full as good, if your eg 

beer is not bitter. | | fry 

As to drefling a pike, and all other fiſh, you have it of | 

in the Lent chapter; only this, when you dreſs then thr 

with a pudding, you may add a little beef. ſuet cut very pep 

fine, and good gravy in the fauce. This 1s a better of | 

way than ſtewing them in the gravy. till 

| ſalt, 

ITE _— Gra 

CHAP. VI. it 

pit 

Of Sours and BROTESV. . 

To make ſtreng broth for ſoups or gravy, 3 * 

AKE a leg of beef, chop it to pieces, ſet it onthe thick 

fire in four gallons of water, ſcum it clean, fea- and j 

fon it with black and white pepper, a few cloves, anda Ar 

bundle of ſweet herbs. Let it boil till two parts nd Þ 

waſted, then ſeaſon it with ſalt ; let it boil a little while, Yo 

then ſtrain it off, and keep it for uſe, | be pr 
When you want very ſtrong gravy, take a ſliced 
bacon, lay it in a ftew-pan; take a pound of beet, cut 

it thin, lay it on the bacos, flice a good piece of cart Cy: 

in, an onion fliced, a good cruſt of bread, a few iwet iter, 

herbs, a little mace, cloves, nutmeg, and whole pepper . 8 

an anchovy ; cover it, and ſet it on a ſlow fire five Mur! 

ſix minutes, and pour in a quart of the above beef. gu. * 
vy; cover it cloſe, and let it boil ſoftly till half is watt 

ed. This will be a rich, high-brown ſauce, for fiſh & 7 

fowl, or ragoo. AK 

Ir ſcal: 

Gravy for white ſauce. ut the 

over t. 


Tax a pound of any part of the veal, cut it int 
mall pieces, boil it in a quart of water, with an _ 
| a 
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2 blade of mace, two cloves, and a few whole peppers 
corus. Boil it till it is as rich as you would have it. 


. 


Gravy for turkey, fowl, or ragoo. 


Taxe a pound of-lean beef, cut and hack it well, 
then flour it well, put a piece of butter as big as a hen's 
egg in a ſtew- pan; when it is melted put in your beef, 
fry it on all ſides a little brown, then pour in three pints 
of boiling water, and a bundle of ſweet herbs, two or 
three blades of mace, three or four cloves, twelve whole 
pepper-corns, a little bit of carrot, a little piece of cruſt 
of bread toaſted brown; cover it cloſe, and let it boil 
till there is about a pint or leſs; then ſeaſon it with 
ſalt, and ſtrain it off, . 


Gravy for a fowl, when you have no meat nor gravy ready. 


TaxE the neck, liver, and gizzard, boil them in half 
a pint of water, with a little piece of bread toaſted 
brown, a little pepper and ſalt, and a little bit of thyme. 
Let them boil till there is about a quarter of a pint, 
then pour in half a _ of red wine, boil it and ſtrain 
it, then bruiſe the liver well in, and ftrain it again; 
thicken it with a little piece of butter rolled in flour, 
and it will be very good, | 

An ox's kidney makes good gravy, cut all to pieces, 
and boiled with ſpice, &c. as in the foregoing receipts, 

You have a receipt in the beginning of the book, in 
he preface, for gravies. 


To make mutton or veal gravy. 


Cur and hack your veal well, ſet it on the fire with 
rater, ſweet herbs, mace, and pepper. Let it boil till 
dis as good as you would have it, then ſtrain it off. 
our fine cooks always, if they can, chop a partridge 
Ir two, and put into gravies, | 


To male a flrong fiſh-grarzy. 
Taxt two or three eels, or any fiſh you have, ſkin 
r ſcale them, and gut them and waſh them from grit, 
ut them into little pieces, put them into a ſauce-pan, 
oer them with water, a little cruſt of bread toaſted ' 
brown, 
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brown, a blade or two of mace, and ſome whole pep- 
per, a few fweet herbs, and a -very little bit of lemon. 
peel. Let it boil till it is rich and good, then haye 
ready a piece of butter, according to your gravy ; if a2 
pint, as big as a walnut, Melt it in the ſauce-pay, 
then ſhake in a little flour, and toſs it about till it is 
brown, and then {train in the gravy to it. Let it boil. 
a ſew minutes and it will be good. 

To make plumb-porridge for Chriſtmas. 
Taxe-aleg and ſhin of beef, put them into eight 
gallons of water, and boil them till they are very ten- 
der, and when the broth is ſtrong train it out; wipe 
the pot and put in the broth again; then lice fix penny 
loaves thin, cut off the top and bottom, put ſome of 
the liquor to it, cover it up and let it ſtand a quarter 
of an hour, boil it and ſtrain it, and then put it into 
your pot. Let it boil a quarter of an hour, then put 
in five pounds of currants clean waſhed and picked; lt 
them boil a little, and put in five pounds of raiſins of 
the ſun, ſtoned, and two pounds of prunes, and let them 
boil till they ſwell; then put in three quarters of an 
ounce of mace, half an ounce of cloves, two nutmegs, 
all of them beat fine, and mix it with a little liquer 
cold, and put them in a very little while, and take of 
the pot; then put in three pounds of ſugar, a litt's 
falt, a quart of fack, a quart of clarct, and the juice ot 
two or three Jemons. You may chicken with ſago irs 


ſtirri 
fin, 
good 
put t] 
well t 
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ery r 
Four { 


ind th 


ſtead of bread, if you pleaſe; pour them into earthen =o 

pans, and keep them for uſe. You mult boil two pounds 8... 

of prunes in a quart of water till they are tender, and Had u. 

rain them into the pot when it is boiling. - : 
To make flrong broth to keep for- uſe. 

Take part of a leg of beef and the ſcraig-end of 1 . 
neck of mutton, break the bones in pieces, and put to nut 
it as much water as will cover it, and a little ſalt; and allons 
when it boils ſeim it clean, and put into it a whole e of 
onion ſtuck with cloves, a bunch of ſweet herbs, ſome Veri 
pepper, and a nutmeg quartered. Let- thoſe boil til . 


the meat is boiled in pieces, and the ſtrength boiled out 
I 6 


n 
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of it; then put to it three or four anchovies, and when 
they are diſſolved, ſtrain it out, and keep it for uſe, 


A craw-fiſh foup. 


Taxk a gallon of water, and ſet it a boiling : put in 
it a bunch of ſweet herbs, three or four blades of mace, 
an onion ſtuck with cloves, pepper and ſalt ; then have 
about two hundred craw-fiſh, ſave about twenty, then 
pick the reſt from the ſhells, ſave the tails whole; the 
body and ſhells beat in a mortar, with a pint of peaſe 
green or dry, firſt boiled tender in fair water, put 
your boiling water to it, and ſtrain it boiling hot through 
a cloth till you have all the goodneſs out of it; ſet it 
over a low fire or ſtew-hole, have ready a French roll 
cut very thin, and let it be very dry, put it to your ſoup, 
Jet it ſtew till half is waſted, then put a piece of butter 
as big as an egg into a ſauce-pan, let it ſimmer till it is 
done mak ixg a noiſe, ſhake in two tea ſpoonfuls of flour, 
ſürring it about, and an onion ; put in the tails of the 
fiſh, give them a ſhake round, ta to them a pint of 
good gravy, let it boil four or five minutes ſoftly, take 
out the onion, and put to it a piut of the ſoup, ſtir it 
well together, and pour it all together, and let it ſim- 

er very ſoftly a quarter of an hour; fry a French roll 
ery nice and brown, and the twenty craw-fiſh, pour 
Four ſoup into the diſh, and lay the roll in the middle, 
nd the craw-fiſh round the diſh. | 
Fine cooks boil a brace of carp and tench, and may 
ea lobſter or two, and many more rich things, to 
nabe a craw-fiſh ſoup; but the above is full as good, 
nd wants no addition. 


A good pravy up. 


Taxe a pound of beef, a pound of veal, and a pound 
f mutton cut and hacked all to pieces, put it into two 
alons of water, with an old cock beat to pieces, a 
ce of carrot, the upper eruſt of a penny loaf toaſted 
fy criſp, a little bundle of ſweet herbs, an Onion, a 
r ſpoonful of black pepper and one of white pepper, 
ur or hve blades of mace, and four cloves ; cover it, 
and 


Un 


142 THE ART OF COOKERY 


and let it ſtew over a ſlow fire till half is waſted, then 
ſtrain it off, and put it into a clean ſauce-pan, with tua 
or three large ſpoonfuls of raſpings clean ſifted, half an 
ounce of truffles and morels, three or four heads of ce. 


7 
lery waſhed very clean and cut ſmall, an ox's palate, py 
frit boiled tender and cut into pieces, a few cocks-conmhy, thi 
a few of the little hearts of young ſavoys ; cover it cloſe, 
and let it ſimmer very ſoftly over a flow fire two hours; of 
then have ready a French roll fried and a few force. ver 
meat balls fried, put them in your diſh and pour in-your 
ſoup. You may boil a leg of veal, and a leg of beef, 
and as many fine things as you pleaſe ; but ! beliere ; 
you will find this rich and high enough. any 

You may leave out the cocks-combs,. and palates, the 
truffles, &c. if you don't like them; it will be good of | 
| ſoup without them; and if you would have your ſoup of d 
very clear, don't put in the raſpings. 2 by 
Obſerve, if it be a china diſh not to pour your ſoup tops 
in boiling hot off the fire, but ſet it down half a mi- it be 


nute, and put a ladleful in firſt to warm the diſh, then 
put it in; 2 if it be a froſt, the bottom of your diſh 
will fly out. Vermicelli is good in it, an ounce put in Nil u 
jalt before you take it up; let it boil four or five mi. 
nutes. ü 

You may make this ſoup of beef, or veal alone, jul 
as you fancy. A leg of beef will do either without 
vral, mutton, or fowl, 


A green peaſe ſoup: 


Tax a ſmall knuckle of veal, about three or four 
poun Js, chop it all to pieces, ſet it an the fire in fi 
quarts of water, a little piece of lean bacon, about hal 
an ounce ſteeped in vinegar an hour, four or five blade ef, 
of mace, three or four cloves, twelve pepper-corns of 
black-pepper, twelve of white, a little bundle of ſweet 
herbs and parſley, a little piece of upper cruſt toaltes 
criſp; cover it cloſe, and let it boit ſoftly over a {ov 
fire till half is waſted ; then ſtrain it off, and put to 
a-pint of green peaſe and a lettuce cut ſmall, four hc 
of celery cut very ſmall, and waſhed clean; cover | 
cloſe, and let it ſtew very ſoftly over. a flow ſire tw 
hours; in the mean time boil a pint of old peaſe in! 

| pint 
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pint of water very tender, and ſtrain them well through 
a coarſe hair ſieve, and il the pulp, then pour it into 
the ſoup, and Jet it boil together. Seaſon with ſalt to 
your palate, but not too much. Fry a French roll eriſp. 
put it into your diſh, and pour your ſoup in. Be ſure 
there be full two quarts. i 

Mutton gravy will do, if you have no veal, or a ſhin 
of beef chopped to pieces. A few aſparagus · tops are 
very good in it, 


A white peaſe ſoup. 

Take about three pounds of thick flank of beef, or 
any lean part of the leg chopped to pieces: ſet it ou 
the fire in three gallons of water, about half a pound 
of bacon, a ſmall bundle of ſweet herbs, a good deal 
of dried mint, and thirty or forty corns of pepper ; take 
a bunch of celery, waſh it very clean, put in the green 
tops, and a quart of ſplit peaſe, cover it cloſe, and let 
it boil till two parts is waſted ; then ſtrain it off, and 
put it into a clean ſauce-pan, five or ſix heads of celery 
ut ſmall and waſhed clean, cover it cloſe and let it boil 
till there is about three quarts; then cut ſome fat and 
Jean bacon in dice, ſome bread in dice, aud fry them 
juſt criſp; throw them into your diſh, ſeaſon your ſoup 
th ſalt, and pour it into your diſh, rub a little dried 
nim over it, and ſend it to table. You may add force- 
eat balls fried, cocks-combs boiled in it, and an ox's 
alate ſtewed tender and cut ſmall. Stewed ſpinage well 
ined, and laid round the diſh 1s very pretty. 


Another way to make it. 


Warx you boil a leg of pork, or a good piece of 
def, ſave the liquor, When it is cold take off the fat; 
de next day boil a leg of mutton, ſave the liquor, and 
hen it is cold take of the fat, ſet it on the fire, with 
do quarts of peaſe. Let them boil till they are tender, 
en put in the pork or beef liquor, with the ingredi- 
pts as above, and let it boil till it is as thick as you 
ould have it, allowing for the boiling again; then 
ram it off, and add the ingredients as above. You 
ay make your ſoup of "ae mutton gravy if you 
aſe, that is according to your ſaucy. 

A cheſnut 


an 


1 
| 


partridges to pieces, and put to it. Garniſh your dil 


two, boil the ſcraig in a gallon of water, ſkim it wel 
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A cheſnut ſoup. | 


Taks half a hundred of cheſnuts, pick them, pit 
them in an earthen pan, and ſet them in the oven half 
an hour, or roalt them gently over a flow fire, but take 
care they don't burn; then peel them, and ſet them to 
ſtew in a quart of good beef, veal, or mutton broth, 
till they are quite tender. In the mean time take x 
piece or ſlice of ham, or bacon, a pound of veal, ; 
pigeon beat to pieces, a bundle of ſweet herbs, an onion, 
a little pepper and mace, and a piece of carrot ; lay the 
bacon at the bottom of a ſtew- pan, and lay the meat a 
and ingredients at top. Set it over a ſlow fire till it be- thre 
gins to flick to the pan, then put in a cruſt of bread, 
and pour in two quarts of bro Let it boil fottly til 
one third is waſted ; then ſtrain it off, and add to it the 
cheſnuts. Seaſon it with ſalt, and let it boil till it is wel 
taſted ; ſtew two pigeons in it, and a fried roll criſp; 
lay the roll in the middle of the diſh, and the pigeon 
on each ſide ; pour in the ſoup, and ſend it away hot, 

A French cook will beat a pheaſant, and a brace df 


with hot cheſuuts. 


To make mutton-broth. &. 
Tax a neck of mutton about ſix pounds, cut it it 


then put in a little bundle of ſweet herbs, an onion, and 
a good cruſt of bread, Let it boil an hour, then puts 
the other part of the mutton, a turnip or two, fons 


ut th 
t an h 


dried marigolds, a few chives chopped fine, a little pat th ti 
fley chopped finall : then put theſe in about a quatt en 
of an hour before your broth is enough. Seaſon it wil roth i. 
ſalt; or yol may put in a quarter of pound of bat *2 t: 
or rice at firſt. Some love it thickened with oatmcagny'0ts 
and ſome with bread ; and ſome love it ſeaſoned wi 

mace inſtead of ſweet herbs and onion. All this is lat 

ey and different palates. If you boil turnips for (aud Tax: 
don't boil all in the pot, it makes the broth too [trol A 

uto 


of them, but boil them in a ſauce- pan. 
Aer, a 
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Beef broth. 


Taxs a leg of beef, crack the bone in two or three 
parts, waſh 1t clean, put it into a pot with a gallon of 
water, ſkim it well, then puttin two or three blades of 
mace, a little bundle of parſley, and a good crult of 
bread, Let it boil till the beef is quite tender, and the 
news. Toalt ſome bread and cut it in dice, and lay 
it in your difh ; lay in the meat, and pour the foup iu. 


To make Scotch barley broth. 

Taxt a leg of bref, chop it all to picces, boil it in 
three gallons of water with a piece of carrot and a cruſt 
of bread, till it is half boiled away; then ſtrain it off, 
and put it into the pot again with half a pound of bar- 
ley, four or five heads or celery waſhed clean and cut 
ſmall, a large onion, a bundle of ſweet herbs, alittle | 
parſley chopped ſmall, and a few marigoids, Let this 
boil an hour. Take a cock or large towl, clean picked 
and waſhed, and put into the pot; boil it till the broth - 
is quite good, then ſeaſon with ſalt, and fend it to ta- 
ble with the fowl in the middle. This broth is very 
good without the fowl. Take out the onion and ſweet 
erbs, before you fend it to table. 

Some make this broth with a' ſheep's head inſtead of 
p le of beef, and it is very good; but you mult chop 
be head all to pieces. The thick flank (about fix 
pounds to fix quarts of. water) makes good broth ; then 
ut the barley in with the meat, firſt ſkim it well, boil 
t an hour very ſoftly, then put in the above ingredieuts 
fith turnips and carrots clean fcraped and pared, and 
ut in little pieces. Boll all together ſottly, till the 
roth is very good; then ſeaſon it with ſalt, and ſend 
to table, with the beef in the middle, turnips and 
arots round, and pour the broth over all. | 


To make hodge podge. 


Taxe a piece of beef, fat and lean together about a 
und, a pound of veal, a pound of ſcraig of mutton, cut 
into little pieces, fer it on the fire, with two quarts of 
ater, an ounce of barley, an onion, a little bundle of 
| | N - tweet 


gs 
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ſweet herbs, three or four heads of celery waſhed clear 
and cut ſmall, a little mace, two or three cloves, {une 
whole pepper, tied all in a muſlin rag, and put to the ˖ 
meat three turnips pared and cut in two, a large carrot 
ſcraped clean and cut in {ix pieces, a little lettuce ct = 
ſmall, put all in the pot and cover it cloſe. Let it ftey 

very ſoftly over a flow fire five or fix hours; take ou 

the ſpice, ſweet herbs, and onion, and pour all into; 

ſoup-diſh, and ſend it to table; firſt ſeaſon it with (al; 0 
Half a pint of green peaſe, when it is the ſeaſon ax 
them, is very good. If you Jet this boil faſt, it wil Wh. 
waſte too much; therefore you cannot do it too flow 
if it does but ſimmer. All other ſtews you have in the 
. foregoing chapter; and ſoups in the chapter of Lent, 


mea 
alle 
wel: 
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To mate pocket-ſoup. 


Taxt a leg of veal, {trip off all the ſkin and fat, tha 
take all the muſcular or fleſhy parts clean from th 


bones. Boil this fleſh in three or four gallons of v. tog 
till it comes to a ſtrong gelly, and that the meat is goa er to 
for nothing. Be ſure to keep the pot cloſe cover, nine 
and not to do too faſt; take a little out in a ſpoon ner it 
and then, and when you find it is a good rich ge. 
itrain it through a ſieve into a clean earthen pan. Wh ow an 
it is cold, take off all the ſkin and fat from the to a thi, 
then provide a Jarge youu ſtew-pan with water boi r ba, 
over a ſtove, then take ſome deep china cups, or vd r fic 
glazed earthen ware, and fill theſe cups with the ge e, 
which you muſt take clear from the ſettling at the b er fro 
tom, and ſet them in the ſtew-pan of water. Tally int 

reat care that none of the water gets into the cg te 
if it does, it will ſpoil it. Keep the water boilngWke gre 
gently all the time till the gelly becomes as thick en yo 
glue, take them out, and let them ſtand to cool, al in lun 
then turn che glew out into ſome new coarſe ffan large « 
which draws out all the moiſture, turn them in FP! the pa 
eight hours on freſh flannel, and ſo do till they are q boils, | 
dry. Keep it in a dry warm place, and in a little ups, 
it will be like a dry hard plece of glue, which you ou fin, 


08, and, 
Itle new 
It in a 0 


carry in your pocket without getting any harm. The 
way is to put it into little tin- boxes. When you ul 


d 
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Foil about a pint of water, and pour it on a piece of 
ue about as big as a ſmall walnut, ſtirring it all the 
"me till it is melted, Seaſon with falt to your palate z 
ind, if you chuſe any herbs or ſpice, boil them in the 
water firlt, aud then pour the water over the glue. 


To make portable ſoup. 


Taxs two legs of beef, about fifty pounds weight, 
take off all the ikin and fat as well as you can, then 
ike all the meat and finews clean from the bones, which 
meat put into a large pot, and put to it eight or nine 
allous of ſoft water; firſt make it boi!, then put in 
welve anchovies, an ounce of mace, a quarter of an 
unce of cloves, an ounce of whole pepper black and 
zhite together, fix large onions peeled and cut in two, 
little bundle of thyme, {weet-marjoram and winter- 
zoury, the dry hard cruſt of a twopenny loaf, ſtir it 
|| together and cover it cloſe, lay a weight on the co- 
er to keep it cloſe: down, and let it, boil foftly for eigli: 
rnine hours, then uncover it, and ſtir it together; co- 
er it cloſe again, and Jet it boik till it is a very rich 
ood pelly, which you will know by taking a little out 
ow aud then, and letting it cool. When you think it 
a thick gelly, take it off, (train it though a coarſs 
ar bag, and preſs it hard; then ſtrain it through a 
air ſieve into a large carthen pan; when it is quite 
Id, take off the ſxum and fat, and take the ſine gelly 
er from the ſettlings at bottom, and then put the 
ly into a large deep well-tinned ftew-pan. Set ic 
er a ltove with a {low fire, keep ſtirring it often, and 
ke great care it neither iticks to the pan or burns. 
hen you find the gelly very ſtiff and thick, as it will 
in lumps about the pan, take it out, and put it in- 
large deep china cups, or well glazed carthen ware. 
| the pan two-thirds tull af water, and, when the wa- 
boils, ſet ia your cups. Be ſure no water gets into 
$ups, and keep the water boiling ſoftly all the time 
you find the gelly is like a {tiff glue; take out the 
and, when they are cool, turn out the glue into a 
le new flannel. Let it ly eight or nine hours, keep- 

in a dry warm place, and turn it on freſh flannel 
N 2 till 
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till it is quite dry, and the glue will be quite hard; 
put it into clean new ſtone pots, keep it cloſe corey 
from duſt and dirt, in a dry place, and where no damp 
can come to nt, . 

When you uſe it, pour botling water on it, and fir 
it all the time till it is melted. Seaſon it with ſalt tg 
your palate. A piece as big as a large walnut will mike 
a pint of water very rich; but as to that you are to 
make it es good as you pleaſe; if for ſoup, fry a French 


roll and lay it in the middle of the diſh, and when the 


* 


glue is diſſolved in the water, give it a boil and pour it 
into a diſh. If you chuſe it for change, you may bol 
either rice or barley, vermicelli, celery cut ſmall, or 
truffles or morels; but let them be very tenderly boil: 
in the water before you ſtir in the glue, and then give 
It a boi] all together. You may, when you would have 
it very fine, add force-meat balls, cocks-combs, or 1 
palate boiled very tender, and cut into little bits; but 
it will be very rich and good without any of theſe in- 
gredients. | 

If for gravy, pour the boiling water on to what 
quantity you think proper; and when it is diſſolved, add Hette. 
what ingredients you pleaſe, as in other ſauces. This 
is only in the room of a rich good gravy. You may 


make your ſauce either weak or ſtrong, by addiug war T, 
. or lels. 3 
Rules to be olſerved in making ſoups or broths. 74 
FirsT take great care the pots or ſauce: pans and cv Aber 
vers be very clean and free ſrom all greaſe and ſand, aid . 
that they be well tinned, for fear of giving the broths "h 
and ſoups any braſſy taſte. , If you have time ftew it , nu 
ſoftly as you can, it will both have a finer flavour, a! bas 
the meat wiikbe tenderer, But then obſerve, when yol your 
make ſoups or broths for preſent uſe, if it is to be cory. = 

ſoftly, don't put much more water than you intend | 

have ſoup or broth; and if you have the conveniences 

an earthen pan or pipkin, ſet it on wood embers till | 

boils, then ſkim it, and put in your ſeaſoning: core?! {are 
cloſe, and fer it on embers, ſo that it may do de night 
ſoftly for ſome time, and both the meat and broths . Kas 
La 0 - 


be delicious. You muſt obſerve in all broths aud {ol 
th 
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that one thing does not taſte more than another; but 
that the taſte be equal, and it has a fine agreeable re- 
liſh, according to what you deſign it for; and you muſt 
cleaned, waſhed, and picked. 


£ 


e H. A P. VII. 


Of Pup DIN GS. 


An oat pudding to bale. 


F oats decorticated take two pounds, and of new 

milk enough to drown it, eight ounces of railing 

of the ſun ſtoned, an equal quantity of acurrants neatly 

icked, a pound of ſweet ſuet finely ſhred, fix new-laid 

88s well beat: ſeaſon with nutmeg, and beaten gin- 

per and ſalt; mix it all well together; it will make a 
better pudding than rice, 


To mane a calf”s fort pudiling. 


Taxx of calves feet one pound minced very fine, the 
at and the brown to be taken out, a pound and a half 
{ ſuet, pick off all the ſkin and ſhred it ſmall, fix eggs, 
but half the whites, beat them well, the crumb — 
afpenny roll grated, a pound of currants clean picked 
id walhed, and rubbed in a cloth; milk, as much as 
ill moiſten it with eggs, a handful of flour, a little 
it, nutmeg, and ſugar, to ſeaſon it to your taſte. Boi! 
nine hours with your meat; when eit is done, jay it 
your diſh, and pour melted butter ovgr it. It is 
ry good with white wine and ſugar in the butter. 


To make a fith pudding. 


Taxe a quantity of the pith of an ox, and let it ly 
| night in water to ſoak out the blood; the next 
orning- ſtrip it out of the ſkin, and beat it with the 
ick of a ſpoon in orange-water till it is as fine as pap; 
N 3 then 


if 


be ſure that all the greens- and herbs you put in be 
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then take three pints of thick cream, and boil in it 
two or three blades of mace, a nitmeg quartered, 2 
flick of cinnamon; then take half a pound of the he 
Jordan almonds, blanched in cold water, then beat 
them with a little of the cream; and as it dries put in 
more cream; and when they are all beaten, {train the 
cream from them to the pith; then take the yolks of 
ten eggs, the white of but two, beat them very well 
and put them to the on, (756, take a ſpoonſul of 
grated bread, or Naples biſcuit, mingle all theſe toge- 
ther. with half a pound of fine ſugar, and the mar- 
row of four large bones, and a little ſalt ; fill them in 
a ſmall ox or hog's guts, or bake it in a dilh, with : 


puff · paſte under it and round the edges. 


To make a marrow pudding. 


Taxt a quart of cream, and three Naples biſcuity 
a nutmeg grated, the yolks of ten eggs, the whites of 
five well beat, and ſugar to your taſte; mix all well 
together, and put a little bit of butter in the bottom d 
your ſauce-pan, then put in your ſtuff, ſet it over the 
fire, and (tir till it is pretty thick, then pour it into 
your pan, with a quarter of a pound of currants that 
have been plumped in hot water, {tir it together, and 
let it ſtand all night. The next day make ſome fine 

* palte, and lay at the bottom of your diſh and round 
the edges; when the oven is ready, pour in your tuff, 
and lay long pieces of marrow on the top. Half at 
hour will bake ii. Vou may uſe the ſtuff when cold. 


boiled ſuet pu dding. | - 

3 an 
Taxr a quart of milt, a pound of ſuet ſhred {mal tle, 
four eg. two ſpoonfuls of beaten ginger, or one net 
- beater) pepper, a tea ſpoonful of ſalt; mix the egg be ei 
and ficur with a pint of the milk very thick, and witl falt, 
the ſeaſoning mix in the reſt of the milk and the 0 | * 
Let your batter be pretty thick, and boil it two houts large 

| th 
A bailed plumb-pudding. * 


Taxt a pound of ſuet cut in little pieces, not tdl 


fine; a pound of currants and a pouud of raiſius ſtoned 
tig 


| EIT 
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eight eggs, half the whites, the crumb of a penny loaf 

rated fine, half a nutmeg grated, and a tea- ſpoonfdl 
of beaten ginger, a little ſalt, a pound of flour, a pint 
of milk; beat the eggs firſt, then half the. mick, beat 
them together, and by degrees (tir in the flour and 
bread together, then the ſuet, ſpice, and fruit, and. as 
much milk as will mix it well together very thick. Boil. 
it five hours. 


A Yorkſhire pudding. 


Taxz a quart of milk, four eggs, and a little ſalt 
make it up into a thick batter with flour, like a pan- 
cake batter, You muſt have a good piece of meat at 
the fire, take a ſtew-pan and put ſome dripping in; ſet 
it on the fire; when it boils, pour in your pudding; let 
it bake on the fire till you think it is nigh enough, then 
turn a plate upſide down in the dripping- pan, that the 
dripping may not be blacked ; ſet your ſtew- pan on it 
under your meat, and let the dripping drop 6n the pud- 
ding, and the heat of the fire come to it, to make it of 
a fine brown. When your meat is done and ſent to ta- 
ble, drain all the fat from your pudding, and ſet it on 
the fire again to dry a little; then ſlide it as dry as you 
can into a diſh, melt ſome butter, and pour it into a 
cup, and ſet it in the middle of the pudding. It is an 
excellent good pudding ; the gravy of the meat eats 
well with it. 0 


A fteak pudding. 


Maxs a good eruſt, with ſuet ſhred fine with flour, 
and mix 1t up with cold water. - Seafon it with a little 
falt, and make a pretty {tiff cruſt, about two pounds of 
ſuet to a quarter of a peck of flour. Let your ſteaks 
be either beef or mutton, well ſeaſoned with pepper and 
falt, make it up as you do an apple pudding, tie it in 
a cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours; if a ſmall one, 
three hours. This is the beſt cruſt for an apple-pud- 
eing. Pigeons cat well this way. 


— 
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A vermicelli pudding, with marrow, 


Fixsr make your vermicelli; take the yolks of two 
eggs, and mix it up with juſt as much flour as wil 
make it to a ſtiff paſte, roll it out as thin as a wafer, 


let it ly to dry till you can roll it up cloſe without break. of 
ing, then with a ſharp knife cut it very thin, beginning qu: 
at the little end. Have ready ſome water boiling, into ſpo 
which throw the vermicelli; let it boil a minute or two gra 


at moſt ; then throw it into a ſieve, have ready a pound 
of marrow, lay a layer of marrow and a layer of vermi. 
celli, and ſo on till all is laid in the diſh. When it is 
a little cool, beat it up very well together, take ten 
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eggs, beat them and mix them with the other, grate pan 
the crumb of a penny loaf, aud mix with it a pill of bro\ 
ſack, brandy, or a little roſe-water, a tea-ſpoonful of A 
ſalt, a ſmall nutmeg grated, a little grated lemon-peel, 
two large blades of mace well dried and beat fine, half 
a Slag of currants clean waſhed and picked, half a 
pound of raiſins ſtoned, mix all well together, and ſweet- I. 
en to your palate; lay a good thin cruſt at the bottom be va 
and fides 1 diſh, pour in the ingredients, and bake vel] 
it an hour and a half in an oven not too hat. You may batte 
either put marrow or beef - ſuet ſhred fine, or a pound "pe 
of butter; which you pleaſe. When it comes out df kel! 
the oven, ſtrew ſome fine ſugar over it, and ſend it to 10 f 
table. Vou may leave out . 4 fruit, 1f you pleaſe, and 44 
you may for change add half an ounce ,of citron, and ap 
half an ounce of candied orange-peel ſhred tine. * 
| : train 
Saet dumplings. "Ihe 
Taxx a pint of milk, four eggs, a pound of ſuet, oil t 
and a pound of currants, two tea-ſpoonfuls of ſalt, Hiaſde 
three of ginger; firſt take half the milk, and; mix it Hyoddi 
like a thick batter, then put the eggs, and the ſalt ard Put in 


| inger, then the reſt of the milk by degrees, with the 
2 and currants, and flour to make it like a ligt 
paſte. When the water boils, make them in rolls 3 
big as a large turkey's egg, with a little flour; the 
flat them, and throw them into boiling water, More 


them ſoftly, that they don't ſtick together, keep th 
water 


| fd 
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water boiling all the time, and half an hour will boil 
mem. 


An Oxford pudding. 


A quarter of a pound of biſcuit grated, a quarter 
of a pound of currants clean waſhed and picked, a 
quarter of a pound of ſuct ſhred ſmall, half a large 
ſpoonful of powder ſugar, a very little ſalt, and ſome 
grated nutmeg ; mix all well together, then take two 
yolks of eggs, and make it up in balls as big as a tur- 
key's egg. Fry them in freſh butter of a fine light 
brown ; for ſauce have melted bntter and ſugar, with 
a little ſack or white wine. You mult mind to keep the 
pan ſhaking about, that they may be all of a fine light 
brown. 


All other puddings you have in the Lent chapter. 


Rules to be ebſerved in making puddings, &c. 


Ix boiled puddings take great care the bag or cloth 
be very clean, not ſoapy, but dipped in hot water, and 
well floured: if a bread-pudding, tie it looſe; if a 
batter pudding, tie it cloſe, and be ſure the water boils 
when you put the pudding in, and you ſhould move 
the puddings in the pot now and then, for fear they 
lick. When you make a batter pudding, firſt mix the 
flour well with a little milk, then put in the ingredients 
by degrees, aud it will be ſmooth, and not have lumps; 
but, for a plain batter-pudding, the beſt way is ta 
{train it through a coarſe hair-freve, that it may neither 
have Jumps nor the treadles of the eggs; for all other 
puddings {train the eggs when they are beat. If you 
boil them in wooden bowls or china diſhes, butter the 
inſide before you put in your batter, and, for all baked 
puddings, butter the pan or dilh before rhe pudding 18. 
put in. : 


CHAP: 
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CHAT. VIII. 
Of P1Es. or 


To make a very fine fweet lamb or veal pie. 


EASON your lamb with alt, pepper, cloves, mace, 
and nutmeg, all beat fine to your palate. Cut your 
lamb or veal into little pieces, make a good pufi-paſte pie 
cruſt, lay it into your dilh, then lay in your meat, (trew 
on it ſome ſtoned raiſins and currants clean waſhed, and 
ſome ſugar : then lay on it ſome force-meat balls made 
ſweet, and in the ſummer ſome artichoke bottoms boil. 
ed, and ſcalded grapes in the winter. Boil Spaniſh po. 
tatoes cut in pieces, candied citron, candied orange, 
and lemon-peel, and three or four blades of mace ; pit 
butter on the top, cloſe up your pie, and bake it. Har 
ready, againſt it comes out of the oven, a caudle made 
thus: take a pint of white wine, and mix in the yolk; 
of three eggs, ſtir it well together over the fire, one way 
all the time, till it is thick; then take it off, {tir in ſu- 
r enough to ſweeten it, and ſqueeze in the juice of a 
emon; pour it hot into your pie, and cloſe it up again, 
Send it hot to table. 
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F 
To make a pretty ſweet lamb or veal pie. op 
FigsT make a good cruſt, butter the diſh and [ay in then 
your bottom and fide cruſt ; then cut your meat into Hood 
{ſmall pieces; ſeaſon with a very little ſalt, ſome mace the | 
and nutmeg beat fine, and ſtrewed over; then lay 2 eur 
layer of meat, and ſtrew according to your fancy, lome "2 
currants clean waſhed and picked, and a few railins the |; 
ſtoned, all over the meat; lay another layer of meat, pint « 
put a little butter at the top, and a little water, jul id, a 
enough to bake it, and no more. Have ready, again 
it comes out of the oven, a white-wine caudle made ee. 
ry ſweet, and ſend it to table hot. | M, 
wu A jo he b. 
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. A ſavoury veal. pie. 

Taxk a breaſt of veal, cut it into pieces, ſeaſon it 
with pepper and falt, lay it all into your cruſt, boil fix - 
or eight eggs hard, take only the yolks, put them into 
the pie here and there, fill your diſh almoſt full of wa- 
ter, put on the lid, and bake it well. 


To make a ſavoury lamb or veal pie. 


Maxs a good puft-paſte cruſt, cut your meat into 
pieces, ſeaſon it to your palate with pepper, ſalt, mace, 
cloves, and nutmeg finely beat; lay it into your cruſt 
with a few lamb-ſtones and ſweetbreads ſeafoned as your 
meat, alſo ſome oyſters and force-meat balls, hard yolks 
of eggs, and the tops of aſparagus two inches long 
firſt boiled green : put butter all over the pie, put on 
the lid and ſet it in a quick oven an hour and a half, 
and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter- liquor, a gill of red wine, and a 
little grated nutmeg : mix all together with the yolks 
of two or three eggs beat, and keep it ſtirring one way 
all the time. When it boils, pour it into your pie; put 
on the lid again. Send it hot to table. You muſt 
make liquor according to your pie. 1 ä 


To make a calf s-foot pie. 


FirsT ſet your calves feet on in a ſauce-pan in three 
quarts of water, with three or four blades of mace ; 
let them boil ſoftly till there is about a pint and a half, 
then take out your feet, {train the liquor, and make a 
good cruſt ; cover your diſh, then pick off the fleſh from 
the bones, lay half in the diſh, ſtrew half a pound of 
currants clean waſhed and picked over, and half a pound 
tf raiins Roned ; lay on the reait of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a 
pint of white wine; pour it into the diſh, put on your 
id, and bake it an hour and a half. 


* x” 5 „ — = 


To make an olive pie. 


Maxe your cruſt ready, then take the thin collops of 
he belt end of a. leg of veal, as many as you think will 
bl your pie; hack them with the back of a knife, and 
| ſeaſon 


— 
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ſeaſon them with ſalt, pepper, cloves, and mace : wh 
over your collops with a bunch of feathers dipped in 
eggs, and have in readineſs a good haudfu] of {we 
herbs ſhred ſmall. The herbs muſt be thyme, parſley, 


and ſpinage, the yolks of eight hard eggs minced, ay 0 
a few oyſters parboiled and chopped, ſome beef. ſuc it 
ſhred very fine; mix theſe together, and ſtrew then 1 
over your collops, then ſprinkle a little orange - flonet b 
water over them, roll the collops up very cloſe, and la fc 
them in your pie, ſtrewing the ſeaſoning over what i; ar 
left, put butter on the top, and cloſe your pie. When ha 
it comes out of the oven, have ready ſome gravy hot, re 
and pour into your pie, one anchovy diſſolved in the gr 
gravy; pour it in boiling hot. You may put in arti an 
choke-bottoms and cheſnuts, if you pleaſe. You m tel 
leave out the orange-flower-water, if you don't like it 4 
| ef 
To ſeaſon an egg- pie. tou 

n 

Bolt twelve eggs hard, and ſhred them with on: — 
pound of beef - ſuet, or marrow, ſhred fine. Seaſon then m 
with a little cinnamon and nutmeg beat fine, one pound lt! 
of currants clean waſhed and picked, two or three {poon- WM +, } 

fuls of cream, and a little ſack and roſe-water mixed io: 

together, and fill the pie. When it is baked, tir in half to t 

a pound of freſh butter, and the juice of a lemon, muſ 
To make a mutton- pie. 

Taxx a loin of mutton, take off the ſkin and fat d * 
the inſide, cut it into ſteaks, ſeaſon it well with peppe 4 Ly 
and ſalt to your palate; lay it into your cruſt, fill it a 
Pour in as much water as will almoſt fill the diſh ; the ly. : 
put on the cruſt, and bake it well. 1a 

A beaf:ſteak pie. * | 

Tax fine rump-ſteaks, beat them with a rolling-pit This 
then ſeaſon them with pepper and ſalt, according ts Frene 
your palate. Make a good cruſt, lay in your (teaks, H 


15 tg 
Norels 


Bt p: 


your diſh, then pour in half as much water as will hal 


fill the diſh, Put on the cruſt, and bake it * 
. Lan 
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A han: pie. 

Fakt ſome cold boiled ham, and flice it about half 
an inch thick, make a good cruſt, und thick, over the 
dich, and lay a layer of ham, ſhake a little pepper over 
it, then take a large young fowl clean picked, gutted, 
waſhed, and ſinged; put a little pepper and ſalt in the 
belly, and rub a very little ſalt on the outhde ; lay the 
fowl on the ham. boil ſome eggs hard, put in the yolks, 
and cover all with ham, then ſhake ſome pepper on the 
ham, and put on the top-cruſt. Bake it well, have 
ready when it comes out of the oven ſome very rich beef 
grary, enough to fill the pie; lay on the croſt again, 
and ſend it ta table hot. A freſh ham will not be io 
tender: ſo that I always boil my ham one day and bring 
it to table, and the next day make a pie of it, It does 
better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie: but that is accord - 
ing to your company, more or leſs, Tue larger the 
pie, the finer the meat cats. The cruſt mult be the 
ſame you make for a veniſon paſty. You ſhould pour a 
Intle ſtrong gravy into the pie when you make it, juſt 
to bake the meat, and then fill it up when it comes out 
of the oven, Boll fume truffles and morels and put in- 
to the pie, which is a great addition, and ſome freth 
muſhrooms, or dried ones. 


To maje a pigeon pie. 

Maxz a puff. paſte cruſt, cover your diſh, let your 
pigeons be very nicely picked and cleaned, ſeaſon them 
unh pepper aud faſt, and put a good piece of fine frel/1 
butter, with pepper and falt, in their bellies ; lay them 
m your pan, the necks, gizzards, livers, pintuns, aud 
hearts, lay between, with the yolk of a hard egg, and 
beef ſteak in the middle; put as much water as will al 
moſt fl the diſh, lay on the top eruſt, and bake it well. 
[his is the beſt way to make a pigeon pie; but the 
French 611 the pigeons with a very high force-meat, 
ud lay force-meat balls round the inſide, with aſpara- 
s tops, artichoke-botroms, muſhrooms, truſfi:s and 
orels, and ſeaſon high ; but that is according to difi.e 
at palates. | 
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To make a gillet pie. 


Taxe two pair of giblets nicely cleaned, put all but 
the livers into a {auce-pan, with two quarts of water 
twenty corns of whole, pepper, three blades of mace, 
a bundle of ſweet herbs, and a large onion ; cover thes 
cloſe, and let them ſtew very ſoftly till they are quite 
tender, then have a good cruſt ready, cover your dich 
lay a fine rump ſteak at the bottom, ſeaſoned with pep. 
per and falt ; then lay in your giblets with the livers, 
aud ſtrain the liquor they were ſtewed in. Seaſon it 
with falt, and pour into your pie; put on the lid, aud 
bake it an hour and a half, 


7 make a duck pie. 


Maxx a pulfi-paſte cruſt, take two ducks, ſcald them 
and make them very clean, cut off the feet, the pinions, 
the neck, and head, -all clean picked and ſealded, with 
the gizzards, livers, and hearts; pick out all the fat of 
the inſide, lay a cruſt all over the dith, ſeaſon the duck; 
with pepper and ſalt, inſide and out, Jay them in your 
diſh, and the giblets at each end ſeaſoned ; put in a 
much. water as will almoſt fill the pie, lay on the crul, 
and bake it, but not too much, 


To make a chicken pie. 


Maxx a puff paſle cruſt, take two chickens, cut then 
to pieces, ſeaſon them with pepper and ſalt, a little 
beaten mace, lay a force-meat made thus round the {ide 
of the diſh : take half a pound of veal, half a pound df 
ſuet, beat them quite fine in a marble mortar, with a 
many crumbs of bread ; ſeaſon it with a very little pep- 
per and ſalt, an anchovy with the liquor, cut the at. 
chovy to pieces, a little lemon peel cut very fine and 
ſhred ſmall, a very little thyme, mix all together wits 
the yolk of an egg, make ſome into round balls, about 
twelve, the reſt lay round the diſh. Lay in one chick 
en over the bottom of the diſh, take two ſweetbreads 
cut them into five ar ſix pieces, lay them all over, ſealon 
them with pepper and falt, ftrew over them half al few 
ounce of truffles and morels, two or three artichoke any, 


bottoms cut to pieces, a few cocks-combs, if you hait 
; then, 


* if 
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them, a palate boiled tender and cut to pieces; then 
lay on the other part of the chicken, put half a pint of 
water in, and cover the pie; bake it well, and when it 
comes out of the oven, till it with good gravy, lay on 
the crult, and ſend it to table. 


To make a Cheſhire pork pie. 


Fakt a loin of pork, ſkin it, cut it into ſteaks, ſea- 
ſon it with ſalt, nurmeg, and. pepper; make a good 
cruſt, lay a layer of pork, then a large layer of pippins 
pared and cored, a little ſugar, enough to ſweeten the 
pie, then another Jayer of pork : put in half a pint of 
white wine, lay ſome butter on the top, and cloſe your 
pie, If your pie be large, it will take a pint of white 
wine. 


To make a Devonſhire ſquat pie. 


Maxe a good cruſt, cover the diſh all over, put at 
the bottom a layer of fliced pippins, ſtrew over chem 
ſome ſugar, then a layer of muttou ſteaks cut. from the 
join, well ſeaſoned with pepper and ſalt, then another 
layer of pippins ; peel ſome onions and flice chem thin, 
lay a layer all over the apples, then a layer of mutton, 
then pippins and onions, pour in a pint of water; ſo 
cloſe your pie and bake. it. 


To make an ox-cheek þis. 


FixsT bake your ox-cheek as at other times, but nof 
too much, put it in the oven over night, and then it 
will be ready the next day; make a fine puff-paite cruſt, 
and let your fide and top cruſt be thick; let your diſh 
be deep to hold a good deal of gravy, cover your diſh 
with cruſt, then cut off all the fleſh, kernels, and fac 
of the head, with the palate cut in pieces, cut the meat 
into little pieces as you do for a hath, lay in the meat, 
take an ounce of truffles and morels and throw them 
over the meat, the yolks of ſix eggs boiled hard, a gill 
ot pickled muſhrooms, or freſh ones are better, if you 
have them ; put in a good many force-meat balls, a 
lew artichoke bottoms and aſparagus-tops, if you have 
any. deaſon your pie with pepper and falt to your pa- 
late, and ſill the pie with the gravy it was baked in. 

O 2 5 
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If the head be rightly ſeaſoned when it comes out of the 
oven, it will want very litile more; put on the lid and 


boke it. When the cruſt is done, your pie will be enough, 


To make a Shre! hire pie. 

Ftesr make a good puff paſte cruft, then cut two 
rabbits to pieces. with two pounds of fat pork cut into 
little pieces, ſeaſon both with pepper aud falt to your 
liking, then cover your diſh with cruſt, and lay io yuur 
rabbits. Mix the pork with them, take the livers of 
the rabb:is, parbuil them, and beat them in a mortar, 
with as much tat bacon, a little ſweet herbs, and ſome 
eyſteis, if you have them. Scaſon with pepper, ſalt, 
and nutmeg ; mix it op with: the yolk of an egg, and 
make it into balls. Lay them here and there in your 
pic, ſome artichoke-bottums cut in dice, and cocks- 
combs, if you have them; grate a ſmall nutmeg over 
the meat, then pour in half a pint of red wine, aud half 
a pint of water. Clolc your pie, and bake it an hour 
and half in a quick oven, but not too fierce an oven. 


To make a Yorkſhire Chriſtmas pie. 


FixsT make a good ftanding cruſt, let the wall and 
bottom be very thick; bone a turkey, a gooſe, a fo), 
a partridge, ard a pigeon. Seaſon them all very well, 
take half an ounce of mace, half an ounce of nutmeps, 


a quarter of an ounce of cloves, and half an ounce of WWF » 
black pepper, all beat fine together, two large ſpoon- Wb 
fuls of ſalt, and then mix them together, Open the Wl t! 
fowls all down the back, and bone them; firſt the e. 
pizeon, then the partridge, cover them; then the fowl, ; th 
then the gooſe, and then the turkey, which mutt be er 
large; ſcaſon thein all well firſt, and lay them in tie er 
ruft, fo as it will look only like a whole turkey; then ; ve 
have a bare ready caſed, and wiped with a clean cloth, Hof 
Cut it to pieces, that is, j int it; ſeaſon it, and let 
as cloſe as you can on one ſide; on the other fide woud- e 
cocks, moor- game, an what fort of wild towl you cav Wt» 
per Scaſon them well, and lay them cloſe ; put 4 er. 

ver 


caſt four pounds of butter into the pie, then Jay u 
out 


Mn 
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Put of the oven, lift up the lid, and pour in the gravy. 
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our lid, which muſt be a very thick one, and let it 
be well baked. It muſt have a very hot oven, and will 
take at leaſt four hours. * 

This cruſt will take a buſhel of flour. In this chap- 
ter you will ſee how to make it. 'Thefe pies are often 
ſent to London in a box as preſents; therefore the walls 
mult be well built. 


To make a gooſe pie. 

Har a peck of flour will make the walls of a gooſe 
pie, made as in the receipts for cruſt. Raiſe your crult 
juſt big enough to hold a large gooſe; firſt have a pic- 
kled dried tongue boiled tender enough to peel, cut off 
the root, bone a gooſe and a large fowl; take half a 
quarter of an ounce of -mace beat fine, a large tea- 
ſpoonful of beaten pepper, three tea-ſpoonfuls of falt ; 
mix all together, ſeaſon your fowl and gooſe with it, 
then lay the fowl in the gooſe, and the tongue in the 
fowl, and the gooſe in the ſame form-as if whole. Put 
half a pound of butter on the top, and lay ga the lid. 
This pie is delicious, either hot or cold, and will keep 
a great while. A ſlice of this pie cut down acroſs makes 
a pretty little ide-diſh for ſupper. 


To make a veniſon paſly, « 

Taxt a neck and breaſt of veniſon, bone it, ſeaſon it 
with pepper and ſalt according to your palate. Cut the 
breaſt in two or three pieces; but do not cut the fat of 
the neck if you can help it. Lay in the breaſt and neck- 
end firit, and the beit end of the neck on the top, that 
the fat may be whole; make a good rich puff. paſte 
cruit, let it be very thick on the tides, a good bottom- 
cruſt, and thick a-top; cover the diſh, then lay in your 
veniton, put in half a pound of butter, about a quarter 
ot a pint of water, cloſe your paſty, and let it be baked 
two hours in a very quick oven. In the mean time ſet 
on the bones of the veniſon in two quarts of. water, with 
two or three blades of mace, an onion, a little piece ot 


| cruſt baked criſp and brown, a little whole pepper: co- 


Fer it cloſe, and let it boil ſoftly over a flow fire till above 
At is waſted, then ftrain it off. When the paſty comes 
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When your veniſon is not fat enough, take the fit 
of a loin of mutton, fteeped in a little rape · vine gar and 
red wine twenty-four hours, then lay it on the top of 
the veniſon, and cloſe your paſty. It is a wrong notion 
of ſome people to think veniſon cannot be baked enough, 
and will firſt bake it in a falſe cruſt, and then bake it 
in the palty; by this time the fine flavour of the veniſon 

is gone. No, if you want it to be very tender, waſh 
it in warm milk and water, dry. it in clean cloths till jt 
is very dry, then rub it all over with vinegar. and 
hang it in the air. Keep it as long as you think pro- 
per; it will keep thus a fortnight good; but be ſure 
there be no moiſtneſs about it; if there is, you muſt 
dry it well and throw ginger over it, and it will keep a 
long time. When you 2 it, juſt dip it in lukewarm 
water, and dry it. Bake it in a quick oven; if it is a 
large paſty, it will take three hours; then your veniſon 
will be tender, and have all the fine flavour. The ſhoul- 
der makes a pretty paſty, boned and made as above with 
the mutton · fat. 

A loin of mutton makes a fine paſty: take a large 
fat loin of mutton, let it hang for four or five days, then 
bone it, leaving the meat as whole as you can: lay the 
meat twenty-four hours in half a pint of red wine and 
half a pint of ripe-vinegar; then take it out of the 
. pickle, and order it as you do a paſty, and boil the bones 
in the ſame manner to fill the paſty, when it comes out 
of the uven. | 


en © a> ac ot e 


To make a calſ*5-head pie. 


Crranss your head very well and boil it till it i 
tender; then carefully take off the fleſh as whole a 
you can, take out the eyes, and ſlice the tongue; 
make a good pnff-palte cruſt, cover the diſh, lay 0 
your meat, throw over it the tongue, lay the eyes cul 
in two at each corner. Seaſon it with a very little 
pepper and ſalt, pour-in half a pint of the liquor ! 
was boiled in, lay a thin top-cruſt on, and bake it i 
honr in a quick oven. In the mean time boil the bones 
of the head in two quarts of liquor, with two or thre 
blades of mace, half a quarter of an ounce of wia 
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pepper, a large onicn, and a bundle of ſweet herbs, 
Let it boil till there is about a pint, then ſtrain it off, 


and add two ſpoonfuls of catchup, three of red wine, 


a piece of butter, as big as a walnut, rolled in flour, 
half an ounce of truffles and morels. Seaſon with ſalt 
to your palate. Boil it, and have half the brains boiled 
with ſome ſage z beat them, and twelve leaves of fage 
chopped fine; ſtir all together, and give it a boil ; take 
the other part of the brains, and beat them with ſome 
of the ſage chopped tine, a little lemon- peel minced fine, 
and half a ſmall nutmeg grated. Beat it up with an egg, 
and fry it in little cakes of a fine light brown; boil tix 
eggs hard, take only the yolks; when your pie comes 
out of the oven, take off the lid, lay the eggs and cakes 
over it, and pour the ſauce all over. Send it to table 
bot without the lid. This is a fine diſh 3 you may put 
in it as many fine things as you pleaſe, but it wants no 
more addition. 
To make a tort, 


FixsT make a fine puff-paſte, cover your diſh with 
the cruſt, make a good force-meat thus: take a pound 
of veal, and a pound of beef - ſuet, cut them ſmall, and 
beat them fine in a mortar. Seaſon it with a ſmall nut- 
meg grated, a little lemon-peel ſhred fine, a few ſweet 


| herbs, not too much, a little pepper and ſalt, juſt 


enough to ſeaſon it, the crumb of a penny- loaf rubbed 
fine; mix it up with the yolk of an egg, make one 
third into balls, and the reſt lay round the ſides of the 
diſh, Get two fine large veal-ſweetbreads, cut each into 
four pieces, two pair of lamb-ſtones, each cut in two, 
twelve cocks-combs, half. an ounce of truffles and mo- 
rels, four artichoke bottoms cut each into four pieces, 
a few afparagus-tops, ſome freſh muthrooms, and ſome 
pickled ; put all together in your diſh. 

Lay frit your ſweetbreads, then the artichoke-bot- 
toms, then the cocks-combs, then the truffles and mo- 
rels, then the aſparagus, then the muſhrooms, and then 


the force- meat balls. Seaſon the ſweetbreads with pep- 


per and ſalt: fill your pie with water, and put on the 
cruſt, Bake it two hours. 


As to fruit and fiſh pies, you have them in the chap- 
ter for Lent, : 


7. 


164 THE ART OF COOKERY 


To make mince-pies the beſt way. 


Taxs three pounds of ſuet ſhred very fine, and chop. 
ped as ſmall as poſſible, two pounds of raiſins ſtoned, 
and chopped as fine as poſſible, two pounds of currantz 
nicely picked, waſhed, rubbed, and dried at the fire, 
half a hundred of fine pippins, pared, cored, and chop. 
ped ſmall, half a pound of fine ſugar pounded fine, a 
quarter of an ounce of mace, a quarter of an ounce of 
cloves, two large nutmegs, all beat fine ; put all toge. 
ther into a great pan, and mix it well together with 

half a pint of brandy, and half a pint of ſack ; put it 
down cloſe in a ſtone pot, and it will keep good four 
months. When you make your pies, take a little diſh, 
ſomething bigger than a ſoup-plate, lay a very thin 
etuſt all over it, lay a thin layer of meat, and then a thin 
layer of citron cut very thin, then a layer of mince: 
meat, and a thin layer of orange- peel cut thin, over 
that a little meat, ſqueeze half the juice of a fine 8e. 
ville orange or lemon, and pour in three ſpoonfuls of 
red wine; lay on your cruſt, and bake it nicely. Theſe 
' Pies eat finely cold. If you make them in little parties, 
mix your meat and ſweatmeats accordingly. If you 
chuſe meat in your pies, parboil a neat's tongue, peel 
it, and chop the meat as fine as poſſible, and mix with 
the reit ; or two pounds of the inſide of a firloin of bee 
boiled. 


Tort de oy. 

Maxx puff, paſte, and lay round your diſh, then 1 
layer of biſcuit, and a layer of butter and marrow, and 
then a layer of al] forts of ſweetmeats, or as many as 
you have, and fo do till your diſh is full; then boil a 
quart of cream, and thicken .it with, four eggs, and a 
ſpoonful of orange-flower water. Sweeten it with ſugat 
to your palate; and pour over the reſt, Half an hout, 


will bake it. 


To mal: orange or lemon tarts. 


Tax fix large lemons, and rub them very well with 
ſalt, and put them in water tor two days, with a hand: 


ful of falt in it; then change them into fieſh vat! 
| ever} 
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every day (without falt) for a fortnight, then boil them 


fir two or three hours till they are tender, then cut 
them into half-quarters, and then cut them three-cor- 
ner ways, 28 thin as you can : take fix pippins pared, 
cored, and quartered, and a pint of farr water. Let 
them boil till the pippits break; put the liquor to your 
erange or lemon, and half the pulp of the pippins well 
broken, and a pound of ſugar. Boil theſe together a 
quarter of an hour, then put it in a gallipot, and 
ſqueeze an orange in it: if it be a lemgn-tart, ſqueeze 
2 lemon; two {poonfuls is enough for a tart. Your 
patty-pans muſt be ſmajl and ſhallow. Put fine putt- 
paſte, and very thin; a little while will bake it. Juſt 
as your tarts are going into the oven, with a feather or 
bruſh do them over with melted butter, and then fift 
double refined ſugar over them; and this is a pretty 
jceing on them. 


Te make diſſerent forts of tarts. 


Ir you bake in tin-patties, butter them, and you 
muſt put a little cruſt all over, becauſe of the taking 
Wthem out; if in china or glaſs, no crult but the top 

one, Lay fine ſugar at the bottom, then your plumbs, 
Weberries, or any other ſort of fruit, and ſugar at top; 
hen put on your lid, and bake them in a flack oven. 
W ince pies muſt be baked in tin- patties, becaule taking 
hem out, and puff-palte is belt for them. All ſweet 
Warts, the beaten cruſt is beſt ; but as you fancy. You 
Wave the receipt for the cruſt in this chapier. Apple, 
Wear, apricot, Cc make thus; apples and pears, pare 
em, cut them into quarters, and core them ; cut the 

quarters acroſs Fr them on in a ſance pan with 
vit as much water as will barely cover them, let them 
mmer on a flow fige juſt till the fruit is tender; put 
good piece of lemon peel in the water with the fruit, 
ebase your pattics ready. Lay fine ſugar at bot- 
n, then your fruit, and a little ſugar at top; that you 
ol put in at your diſeret iou. Pour over each tart a 
4-Ipooniul of lemon: juice, and three tea-ſpoonfuls 
f the liquor they were boiled in; put on your lid, and 
uke them in a ſlack oven. Apricots do the ſame way, 

bly do not uſe lemon. | 
As 
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your upper cruſt on a hollow thing on purpoſe, the ze. 
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As to preſerved tarts, only lay in your preſerved fruit, 
and put a very thin cruſt at top, and let them be baked 
as little as poſſible ; but, if yor-would' make them very 
nice, have a large patty the ſize you would have your 
tart. Make your ſugar cruſt, roll it as thick as a half. 
penny; then butter your patties, and cover it. Shape 


of your patty, and mark it with a marking iron for that 
purpoſe, in what ſhape you pleaſe, to be hollow and 
open to ſee the fruit through; then bake your cruſt in 
a very ſlack oven, not to diſcolour it, but to have it 
criſp. When the crult is cold, very carefully take it out, 
and fill it with what fruit you pleaſe, lay on the lid, and 
it is done; therefore, if the tart is not eat, your ſweet- 
meat is not the worſe, and it looks gentecl. 


Paſte for tarts. 


Oxe pound of flour, three quarters of a pound of 
butter; mix up together, and beat well with a rolling- 


pin. 


Another paſte for tarts. 


Har a pound of butter, half a pound of flour, and 
half a pound of ſugar; mix it well together, and beat 
it with a rolling-pin well, then roll it out thin. 


Puff-paſte. 

Tax a quarter of a peck of flour, rub fine half a 
popnd of butter, a little ſalt, make it up into a light 
paſte with cold water, juſt ſtiff enough to work it wel 
up; then roll it out, and ſtick pieces of butter all over, 
and ftrew a little flour; roll it up and roll it out again; 
and ſo do nine or ten times, till you have rolled in 3 
pound and a balf of butter. This crult is moſtly uled 
for all ſorts of pies. 


A good cruſt for great pies. 


To a peck of flour add the yolks of three eggs; then 
boil ſome water, and put in half a pound of fried {ue 


and a pound and a half of butter. Skim off the butter 
and 
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and ſuet, and as much of the liquor as will make it a 
light good cruſt : work it up well, and roll it out. 


A flanding cruſt for great pies. 

Taxx a peck of flour, and fix pounds of butter, boil- 
ed in a gallon of water; ſkim it off into the flour, and 
as little of the liquor as you can; work it well up into 
a paſte, then pull it into pieces till it is cold, then make 
it up in what form you will have it. This is fit for the 
walls of a gooſe-pie. 


A cold cruſt. 


13 


To three pounds of flour rub in a pound and a half 


of butter, break in two eggs, and make it up with cold 
water. 


A dripping cruſt. 


Tax a pound and a half of beef-dripping, boil it in 
water, rain it, then let it ſtand to be cold, and take 
) off the hard fat: ſcrape it, boil it ſo four or five times; 
then work it well up into three pounds of flour as fine 
as you can, and make it up into paſte with cold water 
It makes a very fine crult. | | 


A cruſt for (cuſlards. 


Taxt half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three ſpoonfuls of cream ; mix them 
together, and let them ſtand a quarter of an hour, then 
work it up and down, and roll it very thin. 


Paſte for crackling cruſt. 
Brasch four handfuls of almonds, and throw them 
nto water, then dry them in a cloth, and pound them 
Pu a mortar very fine, with a little orange-flower water, 
ad the white of an egg. When they are well pounded, 
als them thronzh a coarſe hair-fieve to clear them 
om all the lumps or clods; then ſpread it on a diſh 
Ill it is very pliable ; let it ſtand for a while, then roll 
Put a piece for the under-cruit, and dry it in the oven 


then on the pie-pan, while other pullry works are making, 
ſuet, $ knots, cyphers, Sc. for garniſhing your pies, 


CHAP. 
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CHAP. IX. 


For Lent, or a faſt dinner, a number of good diſhes, 
which you may make uſe of for a table at any 


other time. 


| A peaſe ſoup. 


OIL a quart of ſplit peas in a gallon of water, 
when they are quite ſoft, put in half a red her. 
ring, oc two anchovies, a good deal of whole pepper, 
black and white, two or three blades of mace, four or 
five cloves, a bundle of ſweet herbs, a large onion, and 
the green tops of a bunch of celery, a good bundle of 
dried mint; cover them cloſe, and let them boil ſoftly 
till there is about two quarts; then ſtrain it off, and 
have ready the white part of the celery waſhed clead, 
and cut ſmall, and ſtewed tender in a quart of water, 
ſome ſpinage picked and waſhed clean, put to the cele. 
ry; let them ſtew till the water is quite walled, and put 
it to your ſoup. 

Take a French roll, take ont the cramb, fry the 
cruſt brown in a little freſh butter, take ſome ſpinage, 
ſtew it in a little butter after it is boiled, and fill the 
roll; take the crumb, cut it into pieces, beat it in a 
mortar with a raw egg, a little ſpinage, and a little 
ſorrel, a little beaten mace, and a lied; nutmeg, ad 
an anchovy; then mix it up with your hand, and w. 
them into balls with a little flour, and cut ſome bred 
into dice, and fry them criſp; pour your ſoup into your 
. diſh, put in the balls and bread, and the roll in the mid. 
dle. Garniſh your diſh with ſpinage; if it wants (iilt 
you mult ſeaſon it to your palate ;. rub in ſome Ciicd 
mint, 


A green-peaſe ſoup. 
Taxe a quart of old green peas, and boil them, ti 
they are quite tender as pap, in a quart of wit 
then ſtrain them through a ſieve, and boil a quatt d 


young Ppcas in that water. In the mean time put r 
1 (li 
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old peaſe into a ſieve, pour half a pound of melted but- 
ter over them, and ſtrain them through the ſicve with 
the back of a ſpoon, till you have got all the pulp. 
When the young peaſe are boiled enough, add the pulp 
and butter to the young peaſe and liquor; ſtir them 
together tall they are ſmooth, and ſeaſon with pepper 
and ſalt, You may fry a French roll, and let it ſwim 
in the diſh. If you like it, boil a bundle of mint in 
the peaſe. 


Another green peaſe ſoup. 

- Taxt a quart of green peaſe, boil them in a gallon 
of water, with a bundle of mint, and a few ſweet herbs,* 
mace, cloves, and whole pepper, till they are tender ; 
then ſtrain them, liquor and all, through a coarſe ſieve, 
till the pulp is ſtrained. Put this liquor into a ſauce- 
pan, put to it ſour heads of celery clean waſhed and 
cut ſmall, a handful of ſpinage clean waſhed and cut 
; ſmall, a lettuce cut ſmall, a fine leek cat ſmall, a quart 
Fe of green peaſe, a little ſalt: cover them, and let them 
*. er ſoftly till there is about two quarts, and that 
pit the celery is tender: then ſend it to table. | 

If you like it, you may add a piece of burnt but- 


ter to it about a quarter of an hour before the ſoup is 
©! enough, 


Soup-meagre, 


Taxs half a pound of butter, put it into a deep 
ſtew-pan, ſhake it about, and let it ſtand till it has 
done making a noiſe ; then have ready fix middling 
onions — and cut ſmall, throw them in, and ſhake 
them about. Take a bunch of celery clean waſhed 
and picked, cut it in pieces half as long as your finger, 
a large handful f ſpinage clean waſhed and picked, a 
good lettuce clean waſhed, if you have it, and cut ſmall, 
a little bundle of parſley chopped fine; ſhake all this 
el] together in the pan for a quarter of an hour, then 
Ihake in a little flour, ſtir all together, and pour into 
the ſtew-pan two quarts of boiling water; take a hand- 
ful of dry bard cruſt, throw in a tea-ſpoonful of beaten 
pepper, three blades of mace beat fine, ſtir all together 
nd let it boil ſoftly half - hour : then take it-off the 


fire, 
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fre, and beat up the yolks of two eggs and ſtir in, and 
one ſpoonful of vinegar ; pour it into the ſoup-dith, aud 
ſend it to table. If you have any green peaſe, boil half 
a piat in the ſoup for change. 


To make an onion-ſpup. 


TaxE half a pound of butter, put it into a ſtew-pan 
eu the fire, let it all melt, and boil it till it has done 
making any noiſe; then have ready ten or a dozen mid. 
dling ovions peeled and cut ſmall, throw them into the 
batter, and Jet them fry a quarter of an hour; tles 
make in a little flour, and ſtir them round; ſhake your 
pan, and let them do a few minutes longer, then pour 
in a quart or three pints of boiling water, ſtir then 
round, take a good piece of upper crult, the ſtaleſt 
bread you have, about as big as the top of a penny-luaf 
cut ſmall, and throw it in. Seaſon with falt to your 

alate. Let it boil ten minutes, ſtirring it often; then 
take it off the fire, and have ready the yolks of two 
eggs beat fine, with half a ſpoonful of vinegar ; mix 
ſome of the ſoup with them, then ſtir it into your ſoup 
and mix it well, and pour it into your diſh, This 14 
delicious diſh. 
To make an eel ſoup. 


Taxe eels according to the quantity of ſoup you 
* would make: a pound of eels will make a pint of good 
ſoup ; ſo to every pound of eels put a quart of water, 
a cruſt of bread, two or three blades of mace, a little 
whole pepper, an onion, and a bundle of ſweet herbs; 
cover them cloſe, and let them boil till half the liquot 
is waſted; then ſtrain it, and toaſt ſome bread, and cut 
it ſmall, lay the bread into the diſh, and pour in your 
foup. If you have a ſtew-hole, ſet the diſh over it for 
a minute, and fend it to table. If you find your ſoup 
not rich enough, you mult let it boil till it is as ſtrong 
as you would have it. You may make this ſoup as ric 
and good as if it was meat: you may add a picce c 
garrot to brown it. 


7 
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To make a crawſf/h ſoup. 


Tax a carp, a large cel, half a thornback, cleanſe 
and waſh them clean, put them into a clean ſauce- pan, 
or little pot, put to them a gallon of water, the cruſt 
of a penny loaf, ſkim them well, ſeaſon it with mace, 
cloves, whole pepper, black and white, au onion, a 
bundle of ſweet herbs, ſome parſley, a piece of ginger, 
let them boil by themſelves cloſe covered, then take 
the tails of half a bundred crawhſh, pick out the bag, 
and all the woolly parts that are about them, put them 
into a ſauce-pan, with two quarts of water, a little ſalt, 
a bundle of ſweet herbs: let then ſtew foltly, and, when 
they are ready to boil, take out the tails, and beat all 
the other part of the crawfiſh with the ſhells, and boil 
in the liquor the tails came out of, with a blade of mace, 


ur till it comes to about a pint, ſtrain it throngh a clean 
en ſieve, and add it to the fiſh a boiling. Let all boil 
vo ſoftly till there is about three quarts ; then ſtrain it off 
1K through a coarſe ſieve, put it into your pot again, and, 
vp if it wants ſalt, you muſt put ſome in, and the tails of 
$4 the crawfiſh and lobſter : take out all the meat and bo- 


dy, and chop it very ſmall, and add to it; take a French 
roll and fry it criſp, and add to it. Let them ſtew all 
wgether for a quarter of an hour. You may ſtew carp 


N with them; pour your ſoup into your diſh, the roll 

00 ſwimming in the middle. | 

. When you have a carp, there ſhould be a roll on 

* each ſide. Garniſh the diſh with crawfiſh, If your 

bs; crawfſh will not ly on the lides of your dith, make a 

"_ Ittle paſte, and lay round the rim, and lay the fith on 

be- that all round the dith, 

by Take care that your ſoup be well ſeaſoned, but not 

doo high. ; 

ou? 

= To mate a muſcl?-ſoup. 

of Ger a hundred -of muſcles, waſh them very clean, 

| Put them into a ſtew-pan, cover them cloſe : let then 

ew till they open; then pick them out cf the {kells, 

7 ran the liquor through a tine lawn ſieve to your mut— 


les, and pick the beard or crab out, if any. 


P 2 Take 
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Take a dozen crawfiſh, beat them to maſh, with z 
dozen of almonds blanched, and. beat fine ; then take 
a {mall parſnip and a carrot ſcraped, and cut in thin 
ſlices, fry them brown with a little butter; then take 
two pounds of any freſh fiſh, and boil in a gallon of 
water, with a bundle of ſweet herbs, a large onion {inch - 
with cloves, whole pepper, black and white, a little 
parſley, a little piece of horſe-raddiſh, and ſalt the mil. 
ele- liquor, the crawfiſh, and almonds. Let them boil 
till half is waſted, then ſtrain them through a ſieve, put 
the ſoup into a ſauce-pan, put in twenty of the mulclg, 
a few muſhrooms, and truffles cut ſmall, and a leek 
waſhed and cut very ſmall : take two French rolls, take 
out the crumb, fry it brown, cut it into little pieces, 
Put it into the ſoup, let it boil all together for a quarter 
of an hour, with the fried carrot and parſaip ; in the 
mean while take the cruſt of the rolls fried criſp; take 
half a hundred of the muſcles, a quarter of a pound df 
butter, a ſpoonful of water, ſhake in a little flour, (ﬆ 
them on the fire, keeping the ſauce- pan ſhaking all tle 
time till the butter is melted. Seaſon it with pepper and 


ſalt, beat the yolks of three eggs, put them in, {i 
them all the time for fear of curdling, grate a little nut. 
meg; when it is thick and fine, fill the rolls, pour your 
ſoup into the diſh, put in the rolls, and lay the relt a 
the muſcles round the rim of the diſh. 


To make a feate or thornbact ſoup. 


Taxz two pounds of ſeate or thornback, ſkin it, and 
boil it in fix quarts of water. When it is enough, tak 
it up, pick off the fleſh, and lay it by; put in tht 
bones again, and about two pounds of any freſh fil 
a very little piece of lemon-peel, a bundle of ſw 
herbs, whole pepper, two or three blades of mace, 1 
little piece of horſe-raddiſh, the cruſt of a penny Joh 
a little parſley ; cover it cloſe, and let it boil till ther 
is about two quarts, then ſtrain it off and add an ounce 
of vermicelli, ſet it on the fire, and let it boil ſoftly 
In the mean time take a French roll, cnt a little bo 
in the top, take out the crumb, fry the cruſt brown! 


butter, take the fleſh off the fiſh you laid by, cut = 
; Wt 
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a little pieces, put it into a ſauce-pan, with two or three 
de ſyoon:uls of the foup, ſhake in a little flour, put ia u 
in piece of butter, a little pepper and ſalt; ſhake them 
Ke tocether in the ſauce-pan over the fire till it is quite 
of thick, then fill the roll with it, pour your ſoup iato 
ck your diſh, let the roll ſwim in the middle, and ſend it 
tle to table. | 
4 To make an oyſter ſoup. 
ut Vous ſtock muſt be make of any ſort of fiſh the 
es, place affords ; let there be about two quarts, tak= u 
eek pint of oyſters, beard them, put them into a ſauce- pan, 
ake rain the liquor, let them ſtew two or three minutes in 
es, their own liquor, then take the hard parts of the oy- 
rter ſters, and beat them in a mortar with the yolks of four 
the hard eggs; mix them with ſome of the ſoup, put them 
akt with the other part of the oyſters and liquor iato a- 
d of ſauee · pan, a little nutmeg, pepper, and ſalt; ſir them 
bet well together, and let it boil a quarter of an hour. Diſh 
the it up, and ſeud it to table. 
nd 
1 To make an almond. ſe up. 8 
nut · Taxt a quart of almonds, blanch them, and beat 
your them in a marble mortar, with the yolks of twelve hard 
|t of eggs, till they are a ſige paſte; mix them by degrees 
with two quarts of new milk, a quart of cream, a quar- 
ter of a pound of double refined ſugar, beat fine, a 
pennyworth of orange flower water, ſtir all well toge- 
„her; when it is well mixed, ſet it over a flow fire, and 
take rep it ftirring quick all the while, till you find it is 
n the lie enough; then pour it into your diſh, and ſend it 
* bo table. If you don't be very careful, it will curdle, - 
wetl 
ice, 1 To mate a rice. up. 
1 Tarr two quarts of water, a pound of rice, a little 
| ther maamon; cover it cloſe, and let it fimmer very ſoftly 
ound ul the rice is quite tender: take out the cinnamon, 
ſoftly hen ſweeten it to your palate, grate half a nutmeg, 
le boi ad let it tand till it is cold; then beat up the yolks of 
own I uree eggs, with half a piat of white wine, mix them 
4 7 well, then fiir them into the rice, ſet them on a 
tt , 


 vÞ. Lows 
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ſlow fire, and keep ſtirring all the time for fear of curd, 
ling. When it is of a good thickneſs, and boils, take 
it up. Keep ſtirring it till you put it into your diſh, 


To make a barley. Pup. 


Taxe a gallon of water, half a pound of barley, ; 
blade or two of mace, a large cruſt of bread, a little 
lemon-peel. Let it boil till it comes to two quarts, 
then add half a pint of white wine, and ſweeten to 


your palate. 
To make a turnip-/oup. 


'TakxE a goto of water and a bunch of turnips, 
pare them, ſave three or four out, put the reſt into the 
water, with half an ounce of whole pepper, an onion 
ſtuck with cloves, a blade of mace, half a nutmeg 
bruiſed, a little bundle of ſweet herbs, and a large 
crult of bread. Let theſe boil an hour pretty faſt, then 
ſtrain it through a ſieve, ſqueezing the turnips through; 
waſh and cut a bunch of celery very ſmall, ſet it on in 
the liquor on the fire, cover it cloſe, and let it ſtew. In 
the mean time cut the turnips you ſaved into dice, xt 
two or three ſmall carrots clean ſcraped, and cut in lit 
tle pieces: put half theſe turnips and carrots into the 
pot with the celery, and the other half fry brown un 
freſh butter. You mult flour them firſt, and two or 
three onions peeled, cut in thin ſlices, and fried brown; 
then put them all into the ſoup, with an ounce of ver- 
miceili. Let your ſoup boil ſoftly till the cellery is quite 
tender, and your ſoup good. Seaſon it with ſalt to 
your palate, 


To make an egg-foup. 


Bear the yolks of two eggs in your diſh, with 1 
piece of butter as big as a hen's egg, take a tea-ketls 
of boiling water in one hand, and a ſpoon in the otith 
pour in about a quart by degrees, then keep ſtirring! 
all the time well till the eggs are well mixed, and te 
butter melted ; then pour it into a ſauce-pan, and ke 
ſtirring it all the time till it begins to ſimmer. Tat 
it off the fire, and pour it between two veſſcls, ont d 


one icto another, till it is quite ſmooth, and has * 
1010. 


MADE PLAIN AND EASY. 155 


„ froth. Set it on the fire again, keep ſtirring till it is 
e quite hot; then pour it into the ſoup - diſh, and fend it 


to table hot. 


To make peaſe porridge. 


7 Taxk a quart of rom peaſe, put to them a quart 

ie of water, a bundle of dried mint, and a little falt. Let 

* them boil till the peaſe are quite tender; then put in 
0 


ſome beaten pepper, a piece of butter as big as a wal- 
nut, rolled iu flour, ſtir it all together, and let it boil 
a few minutes: then add two quarts of milk, let it boil 
a quarter of an hour, take out the mint, and ſerve it up. 


To make a while-pot. 


Tax two quarts of new milk, eight eggs, and half 
the whites, beat up with a little roſe- water, a nutmeg, 
a quarter of a pound of ſugar ; cut a penny loaf in ve- 
ry thin ſlices, and pour your milk and eggs over. Put 
a little bit of ſweet butter on the top. Bake it in a 
flow oven half an hour. 


To make a rice white-pot. 


Bozu a pound of rice in two quarts of new milk, till 
it is tender and thick, beat it in a mortar, with a quar- 
ter of a pound of ſweet almonds blanched ; then boil 
two quarts of cream, with a few crumbs of white bread, 
ard two or three blades of mace. Mix it all with eight 
eggs, a little roſe-water, and ſweeten to your taite. 
Cut ſome candied orange and citron peels thin, and lay 
it in. It muſt be put into a flow oven, 


To make rice-milk. 


Tax half a pound of rice, boil it in a quart of wa- 
ter with a little cinnamon, - Let it boil till the water 
is all waſted; take great care it does not burn, then add 
tlree pints of milk, and the yolk of an egg beat up. 


Keep it ſtirring, and when it boils take it up. Sweeten 
to your palate, | 


To 
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To make an orange jo. 


Takt the juice of ſix oranges and fix eggs well beat: 
en, a pint of cream, a quarter of a pound of ſugar, a 
little cinnamon and nutmeg. Mix all together, and 
keep ſtirring over a flow fire till it is thick, then put 
in a little piece of butter, and keep Rirring till cold, 
and diſh it up. 

To make a W:fiminſter Hel. 

Taxx a penny loaf, cut it into thin ſlices, wet then 
with ſack, lay them in the bottom of a diſh : take a 
quart of cream, beat up fix eggs, two ſpoonſrls of 
roſe-water, a blade of mace, and ſome grated nutmeg, 


Sweeten to your taſte. Put all this into a tauce-pan,. 


and keep AXirring all the time over a flow fire, for fear 
of curdling. When it begins to be thick, pour it iato 
the diſh over the bread. . Let it ſtand till it is cold, aad 
ſerve it up. 
To make a goofcberry cl. 

Takt two quarts of gooſeberries, ſet them on the 
fire in about a quart of water. When they begin to 
ſimmer, turn yellow, and begin to plump, throw then 
into a cullender to drain the water out; then with - the 
back of æ ſpoon carefully ſqueeze the pulp, throw the 
ſieve into a diſh, make them pretty ſweet, and let then 
ſtand till they are cold. In the mean time take tus 
quarts of new milk, and the yolks of four eggs beat 
up with a little grated nutmeg ; ſtir it ſoftly over a 
Now fire; when it begins to ſimmer take it off, and by 
degrees flir it into the gooſeberries. Let it ſtand till i 
is cold, and ſerve it up. If you make it with cream, 
you need not put any eggs in: and if it is not thick 
enough it is only boiling more gooſeberries. But that 
you mult do as you think proper. 


'To make firmily. 


Tart a quart of ready-boiled wheat, two quarts af 
milk, a quarter of a pound of currants clean picked and 


walhed ; ſtir theſe together and boil them, beat up the 


yolks of thre? or four eggs, a little nutmeg, with 1 
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or three ſpoonfuls of milk, add to the wheat; flir them 
together for a few minutes, Then ſweeten to your pa- 
late, and ſend it to table, | 


To make plumb. porridge, er barley-gruet. 


Taxe a gallon of water, half a pound of barley, a 
quarter of a pound of railins clean waſhed, a quarter of 
a pound of currants clean waſhed and picked. Boil theſe 
till above half the water is waſted, with two or three 
blades of mace. Then ſweeten it to your palate, and 
add half a pint of white wine. 


To make butter*d wheat. 


Pur your wheat into a ſauce- pan; when it is hot, 
flir in a good piece of butter, a little grated nutmeg, 
and ſweeten it to your palate. 


4 To make plumb- gruel. 


Tanz two quarts of water, two large ſpoonfuls of 
oatmeal, ſtir it together, a blade or two of mace, a lit- 
tle piece of lemon- peel; boil it for five or fix minutes, 


he (take care it don't boil over), then ftrain it off, and put 
to it into the ſauce-pan again, with half a pound of cur- 
en rants clean waſhed * picked. Let them boil about 
the ten minutes, add a glaſs of white wine, a little grated 
tae nutmeg, and ſweeten to your palate. 

en f 

57 | To make a flour haſly-pudding. 

eat Takes a quart of milk, and four bay-leaves, ſet it 
ra on the fire to boil, beat up the yolks of two eggs, and 
| by ſtir in a little ſalt. Take two or three ſpoonfuls of 


milk, and beat up with your eggs, and ftir in your 
milk, then with a wooden ſpoon 1n one hand, and the 
four in the other, ſtir it in till it is of a good thickneſs, 
but not too thick. Let it boil, and keep it ſtirripg, 
then pour it into a diſh, and ſtick pieces of butter here 
and there, You may omit the egg if you don't like it; 
but it is a great addition to the pudding, and a little 
piece of butter ſtirred in the milk makes it eat ſhort 


and fine, Take out the bay-leaves before you put in 
the flour, 


To 
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To make an catmeal haſty pudding. 


TaxE a quart of water, ſet it on to boil, put in 3 
piece of butter, and ſome ſalt; when it boils, ſtir in 
the oatmeal, as you do the flour, till it is of a 94 
thickneſs. Let it boil a few minutes, pour it into your 
diih, and (tick pieces of butter in it: or cat with wine 
and ſugar, or ale and ſugar, or cream, or new milk, 
This is beſt made with Scotch oatmeal, 


To make an excellent ſact-poſſet. 


Bear fifteen eggs, whites and yolks, very well, and 
train them ; then put three quarters of a pound of 
white ſugar into a pint of Cauary, and mix it with your 
eggs in a baſon ; ſet it over a chaffing-diſn of coals, and 
keep continually ſtirring it till it is ſcalding hot. n 
the mean time grate ſome nutmeg in a quart of milk, 
and boil it ; then pour it into your eggs and wine, they 
being ſcalding hot. . Hold your hand very high as you 
pour it, and ſomebody ſtirring it all the time you ar: 
pouring in the milk: then take it off the chaffing dilh, 
ſet it before the fire half an hour, and ſerve it up, 


To make anther ſack poet. 


Tart a quart of new milk, four Naples. biſcuits 
crumble them, and when the milk boils throw them in. 
Juſt give it one boil, take it olf, grate in ſome nutmeg, 
and lweeten to your palate : then pour in half a pit 
of tack, itirring it all the time, and ſerve it up. Yo! 
may crumble white bread, inſtead of biſcuit. 


Cr make it thus. 


Dot a quart of cream, or new milk, with the poll 
of two eggs: fi ſt take a French roll, and cut it 2s til 
as poflibly you can in little pieces; lay it in the ci 
you intend for the poſſet. When the milk boils, (wii 
you mult keep. ftirring all the time) pour it over be 
bread, and Rir it together; cover it cioſe, then tale! 
pint of Canary, a quarter of a pound of ſugar, and 
grate in ſome nutmeg, When it boils pour it into the 
milk, flirring it all the time, and ſerve it up. p 
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Te make a fine haſty- pudding. 


Barak an egg into fine flour, and with your hand 
work up as much as you can into as ſtiff paſte as is 
offible, then mince it as ſmall] as herbs to the pot, as 
{mall as if it were to be ſifted; then ſet a quart of milk 
+-boiling, and put in the paſte ſo cut: put in a little 
falt, a little beaten cinnamon, and ſugar, a piece of 
butter as big as a walnut, and ſtirring all one way. 
When it is as thick as you would have it, ſtir in ſuch 
another piece of butter, then pour it into your diſh, and 
ſtick pieces of butter here and there. Send it to table 
hot. 


To make haſly-ſritters. 


Taxz a ſtew-pan, put in ſome butter, and let it be 
Mot: in the mean time take half a pint of all-ale not 

bitter, and ſtir in ſome flour by degrees in a little of 
Ine ale; put in a few currants, or chopped apples, beat 
them up quick, and drop a 7 2 ſpoonful at a time all 
Per the pan. Take care they don't ſtick together, turn 
hem with an egg- ſlice, and, when they are of a fine 
brown, lay them in a diſh, and throw ſome ſugar over 
hem. Garniſh with orange cut into quarters. 


To make fine fritters, 


Pur to half a pint of thick cream four eggs well 
eaten, a little brandy, ſome nutmeg and ginger. Make 
is into a thick batter with flour, and your apples muſt 
e golden pippins pared and chopped with a knife; mix 
ll together, and fry them in butter. At any time you 
bay make an alteration in the fritters with currants. 


Another way. 


Dar ſome of the fineſt flour well before the fire: mix 
with a quart of new milk, not too thick, ſix or eight 
pos, a little nutmeg, a little mace, a little ſalt, and a 
arter of a pint of ſack or ale, or a glaſs of brandy. 
at them well together, then make them pretty thick 
n pippins, and fry them dry. | 

| To 
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To make apple-ſritters. | 


Bear the yolks of eight eggs, the whites of four well 
together, and {train them into a pan; then take a quatt 
of cream, make it as hot as you can bear your finger in 
it, then put to it a quarter of a pint of ſack, thre 
quarters of a pint of ale, and make a poſſet of ir, 
When it is cool, put to it your eggs, beating it wel 
together; then put in nutmeg, 211855 ſalt, and flour, 
to your liking. Your batter ſhould be pretty thick, then 
put in pippins fliced or ſcraped, and fry them in ; 


good deal of butter quick. 


To make curd fritters. 

HavinG a handſul of curds and a handful of fon, 
and ten eggs well beaten and ſtrained, ſome ſugar, 
cloves, mace, and nutmeg beat, a little ſaffron ; fir al 
well together, and fry them quick, and of a fine ]ight 
brown. a 


To make fritters- royal. 


Tax a quart of new milk, put it into a ſkillet or 
ſauce-pan, and as the milk boils up pour in a pintd | 
ſack, let it boil up, then take it off, and let it ſtand fre 
or fix minutes, then ſkim off all the curd, and put it 
into a baſon; beat it up well with fix eggs, ſeaſon i 
with nutmeg, then beat it with a whiſk, add flourto 
make it as thick as batter uſually is, put in ſome fine 
ſugar, and fry them quick. 


To make ſkirret-ſritters. 


Taxt a pint of pulp of ſkirrets, and a ſpoonful d 
flour, the yolks of four cggs, ſugar and ſpice, make 
into a thick batter, and fry them quick. 


To make white fritters. 


Havixs ſome rice, waſh it in five or ſix ſeveral v 
ters, and dry it very well before the fire: then beat! 
in a mortar very fine, and fift it through a lawn ſet 
that it may be very fine. You muſt Have at lealt u 
ounce of it, then put it into a ſauce-pan, juſt wet! 


with milk, and, when it is well incorporated with > 
: | add 


% 
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zd to it another pint of milk; ſet the whole over a 
ove or a very flow tire, and take care to Keep it always 
moving; put in a little ſugar, and ſome candicd le mon- 
peel grated, keep it over the fire till it is almoſt come 
to the thickneſs of a line palte, flour a peal, pour it n 
it, and ſpread it abroad with a rolling- pin. When it 
is quite cold cut it into little morſels, taking care that 
they {tics not one to the other; flour your hands and 
toll up your fritters handſomely, and fry them. When 
you ferve them up, pour a little orange flour water over 
them, and ſugar. * Theſe make a pretty ſide-diſh, or 
are very pretty to garniſh a fine diſh with. 


To make water fritters. 


Tart a pint of water, put into a ſauce-pan a piece 
of butter as big as a walnut, a little ſalt, and ſome can- 
died lemon-peel minced very ſmall, Make this boil 
over u ſtore, then put in two good handfuls of flour, 
and turn it about by main ſtrength till the water and 
flour be weil mixed together, and none of the lait ſtick 
to the ſauce pan; then take it off the ſtove, mix in the 
yolks of two eggs, mix them well together, continuing 
to put in more, two by two, till you have ſtirred in ten 
or twelve, and your paſte be very fine; then drudge a 
peal thick with flour, and, dipping your"hand into the 
our, take out your paſte bit by bit, and lay it on a 
peal, When it has lain a little while roll it, and cut it 
into little pieces, taking care that they ſtick not one to 
another, fry them of a tine brown, put a little orange- 
lower water over them, and ſugar all over. 


Toe male ſringed fritters. 
Taxx about a pint of water, and a bit of butter the 
piznels of an egg, with ſome lemon-pecl, green if you 
an get it, raſped preſerved lemon-peel, and crilped 
range-flowers ; put all together in a ftew-pan over the 
re, and when boiling throw in ſome fine flour; ke 
t licring, put in by degrees more flour till your batter 


eat t 

der de thick enough, take it off the fire, then take au ounce 
re ect almonds, four bitter ones, pound them in a 
0 Bortar; ſtir in two Naples biſcuits crumbled, two eggs 


deat ; (tir all together, and more eggs till your butter 
be. 
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he thin enough to be ſyringed. Fill your ſyringe, yout 
butter being hot, ſyringe your fritters in it, to make i 
of a true lover's knot, and being well coloured, ſcrye 
them up for a fide-diſh, | 

At another time you may rub a ſheet of paper with 
butter, over which you may ſyringe your fritters, aud 
make them in what ſhape you pleaſe. Your butter 
being hot, turn the paper upſide down over it, and 
your ſritters will eaſily drop off. When fried ſtrew then 


with ſugar, and glaze them. 


To make vine-leaves fritters. 


Taxs ſome of the ſmalleſt vine-leaves you can get, 
and having cut off the great ſtalks, put them in a dil 
with ſome French brandy, green lemon raſped, and 
ſome ſugar; take a good handful of fine flour, mixed 
with white wine or le, let your butter be hot, and with 
a ſpoon drop in your batter, take great care they dont 
ſtick one to the other; on each fritter lay a leaf; fr 
them quick, and ftrew ſugar over them, and glaze then 
with a red-hot fhovel. 

With all fritters made with milk and eggs you fhoull 
have beaten cinnamon and ſugar in a ſaucer, and ith 
ſqueeze an orange over it, or pour a you of white wing, 
und ſo throw ſugar all over the diſh, and they ſhould 
b: fried in a good deal of fat; therefore they are bel 
fried ia bcef-dripping, or hog's lard, when it can bt 


done. 


To make clary fritters. 

Taxt your clary leaves, cut off the ſtalks, dip then 
ane by one in a batter made with milk and flour, you! 
butter being hot, fry them quick. This is a ret 
heartening diſh for a ſick or weak perſon; aud comte 
leaves do the ſame way. | 


To make apple frazes. 


Cur your apples in thick flices, and fry them of 3 
fine light brown: take them up, aad lay them to drait, 


T. 


keep them as whole as you can, and either pare then Ik. 
or let it alone; then make a batter as follows: take bit * 
| real d r 


eggs, leaving out two whites, beat them up with C 5 
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zac Hour, and a little ſack ; make ir the thicknels of a 
ancake-batter, pour in a little melted butter, uutmeg, 
and a little ſugar. Let your batter be hot, and drop 
in your fritters, and on every one lay a ſſice of apple, 
and then more batter on them. Fry them of a fine 
light brown; take them up, and ſtrew ſome double-re-. 
ined ſugar all over them. 


F To make an almond fraze. 


Ger a pound of Jordan almonds, blanched, ſteep 
them in a pint of ſweet cream, ten yolks of eggs, and 
four whites, take out the almonds and pound them in 
a mortar fine; then mix them again in the cream and 
eggs, put in ſugar and grated white bread, tir then 
well together, put ſome freſh butter into the pan, let it 
be hot and pour it in, ſtirring it in the pan till they 
are of a good thickneſs: and when it is enough, turn 
t into a diſh, throw ſugar over it, and f{erve it up. 


To 'make pancate;. 


Take a quart of milk, beat in fx or eight eggs, 
aving half the whites out ; mix it well till your dAitcr 
s of a fine thickneſs. You muſt obſerve to mix vour 


10%, | 
ud Jour firſt with a little milk, then add the refit by de- 
bel res; put in two ſpoonſuls of beaten ginger, a glaſs 


e brandy, a little ſalt ; dir all together, make your 
jew. pan very clean, put in a piece of butter as big at 
walnut, then pour in a ladleful of batter, which will 
ke a pancake, moving the pan round that the batter 


hen c all over the pan; ſhake the pan, and wirea you think. 
you' By kde is enough, tols it; it you can't, turn it ele- 
retty , and when both fides are done, lay it in a diſh 
ref fore the fire, and ſo do the reſt. You muſt take care 
| ey are dry; when you Tead them to table firew a lit- 
lugar over them, | 
* To make fine pancakes, 
* * half a pint of cream, half a pint of ſack, the 
= 0 of eighteen eggs beat fine, a little falt, half a 
I = of fine ſugar, a little beaten cinnamon, mace, 
* ayimeg; then put in as much flour as will run thin 
2 over 
' 


* 
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over the pan, and iry them in freſh butter. This ſon 
of pancake will not be criſp, but very good. 


A ſecond fort of fine pancates. 


Tax a pint of cream, and eight eggs well beat, x 
nutmeg grated, a little ſalt, half a pound of good di! 
butter melted ; mix all together, with as much flour a 
will make them into a thin batter, fry them nice, ang 


turn them on the back of a plate, 


A third fort. | 

Taxes fix new-laid eggs well beat, mix them with: 
Piut of cream, a quarter of a pound of ſugar, ſome 
grated nutmeg, and as much flovr as will make the bat. 
tar of a proper thicknels. Fry theſe fine pancnkes in 
{mall pans, and let your pans be hot. You mult rg 
put above the bigneſs of 'a nutmeg of butter at a tim 
into the pan.“ 


A fourth forty called, A quire of paper, 
ke a pint of cream, fix eggs, tliree ſpoonfuls 
ſine tour, three of ſack, one of orange- flower water, 2 
little ſugar, and half a nutmeg grated, halt a pound e 
melted butter almoſt cold; mingle all well together, and 


butter the pan for the firſt” pancake ; let them run # 0 
thin as pe ſſible; when they are juſt coloured they ate r 
cuough: and fo do with el! the fine pancakes, te 
Ta make rice parcattes. 
Tax a quart of cream, and three ſpoonfuls of flaw 

of rice, ſet it on a flow fire, ard keep it ſtirring till J 
is as thick as pap, Stir in half a pound of butter, i 1 
nutmeg grated; then pour it out into an earthen pa, I 
and, when it is cold, (ir in three or four ſpoonfuls d * 
four, a little ſalt, ſome ſugar, nine epgs well beaten of 
mix all well together, and fry them nicely, When y0b tal 
have no cream, ute new milk, and one ſpoontul mores r. 
tue flour of rice. | the 
1 

To make a pupton of apples. * 


Pax ſome apples, take out the cores, and put then 
ito a ſkillet: to a quart mygtul heaped put in qui 


Ii 
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ter of a pound of ſugar, and two ſpoonfuls of water. 
Do them over a flow lire, keep them ſtirring; add a 
little cinnamon ; when it is quite thick, and like a 
marmalade, let it ſtand till it cool. Beat up the yolks 
of four or five eggs, and ſtir in a handful of grated 
bread and a quarter of a pound of freſh butter; then 
form it into what ſhape you pleaſe, and bake it in a 
flow oven, and then turn it uplide down on a plate for 
a ſecond courſe. 


To make black caps.” 


Cor twelve large apples in halves, and take out the 
cores, place them on a thin patty-pan, or mazareen, as 
cloſe together as they can lie, with the flat fide down- 
wards; ſqueeze a lemon in two {poonfuls of orange- 
fiower water, and pour over them; ſhred forme lemon— 
peel fine, and throw over them, and grate fine ſugar all 
over. Set them in a quick oven, and half an hour will 
do them. When you ſend them to table, throw fine 
ſugar all over the dith. . 


To bake apples whole. 


Pur your apples into an earthen pan, with a few 
cloves, a little lemon - peel, ſome coarſe ſugar, a glaſs of 
red wine; put them into a quick oven, and they will 


take an hour baking, 


To ; /f ew Peary. 


Pare fix pears, and either quarter them or do them 
whole z they make a pretty diſh with one whole, the 
reſt cut in quarters, and the cores taken out. Lay them 
m a deep earthen pot, with a few cloves, a piece of le- 
mon-pee!, a gill of red wine, and a quarter of a pound 
of fine ſugar. If the pears are very large, they wiil 
take balf a pound of ſugar, and half a pint of red wine; 
cover them cloſe with brown paper, and bake them til] 
they are enough, 

Serve them hot or cold, juſt as you like them, and. 
they will be very good with water in the place of wine, 


23 Tz 
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To flew pears in a ſauce pan. 


Pur them into a ſauce-pan, with the ingredients as 
before; cover them, and do them over a flow fire, 
When tvey are enough take them off. 


72 flew pears purple. 


Pirt four pears, cut them into quarters, core themy 
put them into a ſtew pan, with a quarter of a pint of 
water, a quarter of a pound of ſugar, cover them with 
2 pewter plate, then cover the pan with the lid, and do 
them over a flow fire. Look at them often, for fear 
of melting the plate; when they are enough, and the 
liquor looks of a fine purple, take them off, and lay 
them in your diſh with the liquor; when cold, ſerve 
them up for a fide-diſh at a ſecond courſe, or jult as you 
pleaſe. 


To flew pippins whole, 


Takt twelve golden pippins, pare them, put the pa- 
rings imo a ſauce-pan with water enough to cover 
them, a blade of mace, two or three cloves, a piece of 
lemon- peel, let them ſimmer till there is juſt enough to 
Few the prppins in, then ſtrain it, and put it into tlic 
ſauce-pan again, with ſugar enough to make it like a 
ſervp; then put them in a preſerving- pan, or clean ſtew- 

"an, or large ſauce pan, and pour the ſyrup over them. 
Let there be enough to ſtew them in; when they arc 
enough, which you will know by the pippins being ſoit, 
take them up, lay them in a little diſh with the ſyrup? 
when cold, ſerve them up; or hot, if you chuſe it. 


— rn _ a+ me 


— — 


A pretty made-diſh. 


Takt half a pound of almonds blanched and beat p 
fie with a little roſe or orange- flower water, then take p 
a quart of ſweet thick cream, and boil it with a piece al 
of cinnamon and mace, ſweeten it with ſagar to your [1 
pelate, and mix it with your almonds: flir it well to. pi 
wether, aud ftrain it through a ſieve. Let your cream 2 
3 * and thicken it with the yolks of fix eggs: then 1 
14h a deep diſh, and lay paſte a: the bottom, te * 


pit 
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put in ſhred artichoke-bottoms, being ficlt boiled, upon 
that a little melted butter, ſhred citron, and candied 
orange; ſo do till your diſh is near full, then pour in 
your cream, and bake it without a lid. When it is 
baked, ſcrape ſugar over it, and ſerve it up hot. Half 
an hour will bake. it. = 


; To make kick/haws, — 


Max puff- paſte, roll it thin, and, if you have any 
moulds, work it upon them, make them up with pre- 
ſerved pippins. You may fill ſome with gooſeberries, 
fome with raſpberries, or what you pleaſe, then cloſe 
them up, and either bake or fry them; throw grated 
ſugar over them, and ſerve them up. 


Plain perdu, or cream toaſts, 


Havixc two French rolls, cut them into ſlices as 
thick as your finger, crumb and cruſt together, lay 
them on a diſh, put to them a pint of cream and half 
a pint of milk; ſtrew them over with beaten cinnamon 
and ſugary turn them frequently till they are tender, 
but take care not to break them; then take them from 
the cream with the lice, break four or five eggs, turn 
your ſlices of bread in the eggs, and fry them in clari- 
hed butter. Make them of a good brown colour, but 
not black; ſcrape a little ſugar over them. They may 
8 ſerved for a ſecond-courte diſh, but are fitteſt for 
pper. * 


Salumoangundy for a middle diſh at ſupper. 


Ix the top-plate in the middle, which ſhould ſtand 
higher than the reſt, take a fine pickled herring, bone 
it, take off the head, and mince the reſt fine. In the 
other plates round put the following things: in one 
pare a cucumber, and cut it very thin; in another ap- 
ples pared, and cut ſmall ; in another an onion peeled, 
and cut ſmall; in another two bard eggs chopped 
mall, the whites in one and the yolks in another 


i” pickled girkins in another, cut ſmall; in ano. ner, ce- 
m ry cut ſmall ; in another pickled red cabbage chop- 
e led fine; take ſome water-crefſes ciean waſhed and 
el picked, (tick them all about and between every plate or 


bt ſaucer, 
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ſaucer, and throw aſtertion- flowers about the creſſe,, 
You mult have oil and vinegar, and lemon to eat with, 
it. If it is prettily ſet out, it will make a pretty figure 
in the middle of the table, or you may lay them in heapy 
in a diſh. If you have not all theſe ingredients, { 
out your plates or ſaucers with juſt what you fancy, 
and in the room of a pickled herring you may min 


anchovies... P 
To make a tanſey. 
| 2 
Taxz ten eggs, break them into a pan, put to ed 
them a little ſalt, beat them very well, then put u. 
them eight ounces of loaf-ſugar beat fine, and a pin er 
of the juice of ſpinage. Mix them well together, and wi 
ſtrain it into a quart of cream; then grate in eigit n 


ounces of Naples biſcuit or white bread, a nutmeg gn. 
ted, a quarter of a pound of Jordan almonds, beat in 
a mortar, with a little juice of tanſey to your taſte; 
mix theſe all together, put it into a ſtew-pan, with x 
piece of butter as large as a pippin. Set it over a fon 
charcoal fire, keep it ſtirring till it is hardened we 
well, then butter a diſh very well, put in your tanley, 
bake it, and, when it is enough, turn it out on a pie. 
plate; ſqueeze the juice of an orange over it, and 
throw ſugar over all. Garniſh with orange cut into 
quarters, and ſweetmeats cut into long bits, and lay al 
over its ſide. 


Ancther way. 


Taxt a pint of cream and half a pint of blanche 
almonds beat fine, with roſe and orange-flower watey 
ſtir them together over a ſlow fire: when it boils, tak 
it off, and let it ſtand til] cold ; then beat in ten eggs 
grate in a ſmall nutmeg, four Naples biſcuits, a fit 
grated bread, and a grain of muſk. Sweeten to you 
taſte, and, if you think it is too thick, put in ſont 

more cream, the juice of ſpinage to make it greet} 
ſtir it well together, and either fry it or bake it. 
you fry it, do one fide firſt, and then with a diſh tun 
the other. 
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To make a hedge-b:g. 


Taxe two quarts of ſweet blanched almonds, beat 
them well in a mortar, with a little canary and orange- 
lower water, to keep them from viling. Make them 
into a Riff paſte, then beat iu the yolks of twelve eggs, 
ave out five of the whites, put to it a pint of cream, 
ſxecten it with ſugar, put in half a pound of ſweet but- 
ter melted, ſet it on a furnace or flow fire, and keep 

T continually ftirring till it is ſtiff enough to be made in- 
to the form of a hedge-bog, then itick it full of blanch- 

Sed almonds lit, and ſtuck up like the briſtles of a 
hedge-hog, then put it into a diſh, Take a pint of 
cream, and the yolks of four eggs beat up, and mix 
with the cream: ſweeten to your palate, and keep them 
lirring over a ſow fire all the time it is hot, then pour 
it into your diſh round the hedge-hog ; let it ſtand till 
it is cold, and ſerve it up. 

Or you may make a fine hartſhorn jelly, and pour 
into the diſh, which will look very pretty. You may 
eat wine and ſugar with it, or cat it without. 

Or cold cream ſweetened, with a glaſs of white wine 
in it, and the juice of a Seville orange, and pour into 
the diſh. It will be pretty for change. 

| This is a pretty ſide -· diſhi at a ſecond courſe, or in the 
BY riddle for ſupper, or in a grand deſſert. Plump twa 
| currants for the eyes. | 


Or make it thus for change. 


Tax two quarts of ſweet almonds blanched, twelve 
bitter ones, beat them in a marble mortar well topether, 
with canary and orange-ftlower water, two ſpoonfuls of 
lace tiucture of ſaffron, two ſpoonfuls of the juice of for- 
rel, beat them into a fine patte, put in half a pound of 
melted butter, mix it up well, a little natmeg aud beat- 
en mace, an Ounce of citron, an onnce of orange peel, 
both cut fine, mix thera in the yolks of twelve eggs, 
end half the whites beat up aud mixed in half a piut of 
cream, half a pound of double - refined ſugar, and work 
it up all together. If it is not (tiff enough to make up 
No the form you would have it, you muſt have a mould 
lor it; butter it well, thcn put in your ingredients, and: 

bake 


. 


2 
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bake it, The mould muſt be made in ſuch a manner x; 
to have the head peeping out; when it comes out of the 
oven, have ready fome almonds blanched and lit, and 
boiled up in ſugar till brown. Stick it all over with the 
almonds, and for ſauce have red wine and ſugar made 
hot, and the juice of an orange. Send it hot to table 
tor a firſt courſe. . | 

You may leave out the ſaffron and ſorrel, and make 
it up like chickens, or any other ſhape you pleaſe, oral. 
ter the ſauce to your fancy. Butter, ſugar, and white 
wine is a pretty ſauce for either baked or boiled, and 
you may make the ſauce of what colour you pleaſe; or 
put it into a mould, with half a pound of currant 
added to it, and boil it for-a pudding. You may ut 
cochineal in the room of ſaffron. 

The following liquor you may make to mix with 
your ſauces : heat an ounce of cochineal very fine, pt 
in a pint of water in a ſkillet, and a quarter of an ounce 
of roch-allum ; boil it till the goodneſs is out, ſtrain it 
into a phial, with an ounce of fine ſugar, and it wil 
keep fix months. | 


To mate pretty almond-puddings. 


Taxe a pound and a half of blanched almonds, heat 
them fine with a little roſe-water, a pound of grated 
bread, a pound and a quarter of fine ſugar, a quarter of 
an ounce of cinnamon, and a large nutmeg beat fine, 
half a pound of melted butter, mixed with the yolks of 
eggs, and four whites beat fine, a pint of fack, a punt 
and a half of cream, ſome roſe or orangle flower water; 
hoil the cream, and tie a little bag of ſaffron and dip i 
the cream to colour it. Firſt beat your eggs very wel, 
and mix with your batter ; beat it up, then the ſpice, 
then the almonds, then the roſe-water and wine by de- 
grees, beating it all the time, then the ſugar, and then 
the cream by degrees, keeping it ſtirring, and a quaner 
of a pound of vermicelli. Stir all together, have fone 
hog's guts nice and clean, fill them only half full, ang 
as you put in the ingredients here and there, put in a bt 
of citron ; tie both ends of the gut tight, and boil them 
about a quarter of an hour, You may add currants fe 
change. 

; 7 
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To make fri:d taaſti. 


Tax a penny loaf, cut it into ſlices a quarter of an 
-1ch thick round ways, toaſt them, and then take a 
pict of cream and three eggs, half a pint, of ſack, ſome 
nutmeg, and ſweetened to your taſte. Steep the toaſt 
in it for three or four hours, then have ready ſome but- 
ter hot in a pan, put in the toaſts and fry them brown, 
lay them in a diſh, melt a little butter, and then mix 

W what is left ; if none, put in ſome wine aud ſugar, and 
pour over them. .T hey make a pretty plate or ſide · diſh 
or ſupper. | . 


To flew a brace of carp. 


Scart them very clean, then gut them, waſh them 
and the roes in a pint of good ſtale beer, to preſerve all 
the blood, and boil the carp with a little ſalt in the 
ater. : 

ln the mean time ſtrain the beer, and put it into à 
ſauce · pan, with a pint of red wine, two or three blades 
f mace, ſome whole pepper, black and white, an onion 
luck with cloves, half a nutmeg bruiſed, a bundle of 
ſect herbs, a piece of lemon · peel as big as a ſixpence, 
an anchovy, a little piece of horſe-raddiſh. Let theſe 
Poil together ſoftly for a quarter of an hour, covered 
loſe; then ſtrain it, and add to it half the hard roe 
deat to pieces, two or three ſpoonfuls of catchup, a 
quarter of a pound of freſh butter, and a ſpoonful of 
ofhroom-pickle, let it buil, and keep ſtirring it till the 
auce is thick and enough. If it wants any ſalt, you 
wit put ſome in: then take the reſt of the roe, and 
eat it up with the yolk of an egg, fome nutmeg, and 
little Jemon-peel cut ſmall, fry them in freſh butter in 
tle cakes, and ſome pieces of bread cut three-corner- 
ays, and fried brown. When the carp are enough, 
ake them up, pour your ſauce over them, lay the cakes 
bund the diſh, with horſe-raddiſh ſcraped tine, and 
ed parſley, The re{t lay on the carp, and the bread 
ek about them, and lay round them, then fliced lemon 
otched, and laid round the dich, aid two or three 
ices ou the carp, Send them to table hot. 


The 


* 
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The boiling of carp at all times is the beit way; they 
eat fatter and finer, The ſtewing of them is no addition 
to the ſauce, and only hardens the fiſli and ſpoils it. If 

ou would have your ſauce white, put in good fith-brth 
inſtead of beer, and white wine in the room of red wine 
Make your broth with any ſort of freſh fiſh you hae 
and ſeaſon it as you do gravy. 


To fry carp. 
Fist ſcale and gut them, waſh them clean, lay then 
in a cloth to dry, then flour them, and fry them of x 
fine light brown. Fry ſome toaſt cut three-corner way, 


- 


and the roes; when your fiſh is done, lay them outs. 
coarſe cloth to drain, Let your ſauce be butter and ar 
anchovy, with the juice of lemon. Lay your carp in the bi 


diſh, the rocs on each ſide, and garwſh with the friel 
toaſt and lemon. ; 


Ts bake a carp. 


Scart, waſh, and clean a brace of carp very well; 
take an earthen pan deep enough to ly cleverly in, but 
ter the pan a little, lay in your carp ; ſeaſon it with 
mace, cluves, nutmeg, and black and white pepper, a 
bundle ef fweet herbs, an onion, and anchovy ; pour 
in a bottle of white wine, cover it cloſe, and let them 
bake an hour in a hot oven, if-large ; if ſmall, a lc 
time will do them. When they are enough, careful 
take them up, and lay them in a difh ; ſet it over hot 
water to keep it hot, and cover it cloſe, then pour al 
the liquor they were baked in into a ſavce-pan ; |! 
boil a minute or two, then ftram it, and add half 1 
pound of butter rolled in flour. Let it boil, keep (tr 


ring it, ſqueeze in the juice of half a lemon, and pit \ 
in what ſalt you want; pour the ſauce over the hene 
lay the roes round, and garniſh with lemon. Obere ther 


to ſkim all the fat off the liquor. 


To fry tench. 


Stine your tenches, flit the ſkin along the boch 
and with the point of your knife raiſe it up from th 
bone, then cut the ſkin acroſs at the head and tal 
chen krip it off, and take out the bone; then take 7 
1 [ 
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ther tench or a carp, and mince the fleſh ſmall with 
muſhrooms, chives, and parſley. Seaſon them with 
ſalt, pepper, beaten mace, nutmeg, and a few ſavoury 
herbs minced ſmall. Mingle thele all well together, 
then pound them 1n-a mortar, with crumbs of bread, 
as much as two eggs, ſoaked in cream, the yolks of 
three or four eggs, and a piece of butter. When theſe 
have been well pounded, ſtuff the tenches with this 
farce : take clarihed butter, put it into a pan, ſet it 
over the fire, and when it is hot flour your tenchee, and 
put them into the pan one by one, and fry them brown; 
then take them bp, lay them in a coarſe cloth before the 
bre to keep hot. In the mean time pour all the greaſe 
and fat out of the pan, put in a quarter of a pound of 
butter, ſhake ſome flour all over the pan, keep ſtirring 
with a ſpoon till the butter is a little brown; then 
pour in half a pint of white wine, ſtir it together, 
pour in half a pint of boiling water, an onion ſtuck 
with cloves, a bundle of ſweet-herbs, and a blade or 
two of mace. Cover them cloſe, and let them ſtew as 
ſoftly as you can for a quarter of an hour ;- then ſtrain 
off the liquor, put it into the pan again, add two ſpoon- 
fuls of catchup, have ready an ounce of truffles or mo- 
rels boiled in half a pint of water tender, pour in truf- 
fles, water and all, into the pan, a few muſhrooms, and 
either half a pint of oyſters clean waſhed in their own 
liquor, and the liquor and all put into the pan, or ſome 
craw-hſh; but then you muſt put in the tails, and, af- 
ter clean picking them, boil them in half a pint of wa- 
ter, then ſtrain the liquor, and put into the ſauce: or 
take ſome fiſh-milts, and toſs up in your ſauce. All 
Wthis is jult as you fancy. 

When you find your ſauce is very good, pnt your 
tench into the pan, make them quite hot, then lay 
them into your diſh, and pour the ſauce over them. 
Garniſh with lemon. 

Or you may, for change, put in half a piat of ſtale 


beer inſtead of water. You may dreſs teach juſ. as 
ou do carp, 


R % 
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To roaft a cod”s head. | 


Wasn it very clean, and ſcore it with a knife, fry 
a little ſalt on it, and lay it in a ſtew-pan before the 
fire, with ſomething behind it, that the fire may roal 
it. All the water that comes from it the firlt hal 
hour throw away, then throw on it a little nutme 
cloves, and mace beat fine, and ſalt; flour it and Wi 
it with butter. When that has lain ſome time, turn and 
ſeaſon it, and bafte the other fide the ſame; turn it often, 
then balte it with butter and crumbs of bread. If it i 
a large head, it will take four or five hours baking, 
Have ready ſome melted butter with an anchovy, ſome 
-of the liver of the fiſh boiled and bruiſed fine; mix it 
well with the butter, and two yolks of eggs beat fine 
and mixed with the butter, then ſtrain them through 
a ſieve, and put them into the ſauce-pan again, with 
few ſhrimps, or pickled cockles, two.ſpoonfuls of re 
wine, and the juice of a lemon. Pour it into the pu 
the head was raaſted in, and ſtir it all together, pour 
it into the ſauce-pan, keep it ſtirring, and let it boil; 
pour it into a baſon. Garniſh the head with fried fi, 
lemon, and ſcraped horſe-raddiſh, If you have a large 
tin oven, it will do better. i 


To boil a cords head. an 


Ser a fiſh-kettle on the fire, with water enough to 
boil it, a ow handful of ſalt, a pint of vinegar, a 
w 


bundle of {weet herbs, and a piece of horſe-raddiſh; of 
let it boil a quarter of an hour, then put in the head 
and when you are ſure it is enough, lift up the fil 
plate with the fiſh on it, ſet it acroſs the kettle to 
drain, then lay it in your diſh, and lay the liver on one "A 
fide. Garniſh with lemon and horſe-raddith ſcraped; * 
melt ſome butter, with a little of the fiſh · liquor, at bl. 
anchovy, oyſters, or ſhrimps, or juſt what you fancy. wh 
To flew cod. Int] 
: , rad; 
Cur your cod into flices an inch thick, lay them i * 
the bottom of a large ſtew- pan; ſeaſon them with nut all « 


meg, beaten pepper and ſalt, a bundle of ſweet-herby 
and an onion, half a pint.of white wine, and a qua 


ter of a pint of water; cover it cloſe, and let it fo 
cf 
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mer ſoftly for five or ſix minutes, then ſqueeze in the 


juice of a Jemon, put in a few oyſters and the liquor 


trained, a piece of butter as big as an egg rolled in 
four, and a blade or two of mace z cover it cloſe and 
Jet it ſleu ſoftly, ſhaking the pan often. When it is 
enough, take out the fweet-herbs and onion, and 
dim it up; pour the ſauce over it, and garniſh with 


lemon. 


To fricaſey cod. 

rr the ſounds, blanch them, then make them very 
dean, and cut them into little pieces. If they be dried 
ſounds, you muſt firſt boil them tender. Get ſome of 
the roes, blanch them and wath them clean, cut them 
into round pieces about an inch thick, with ſome of the 
livers, an equal quantity of each, to make a handſome 
diſh, and a piece of cod about one pound in the mid- 
dle. Put them into a ſtew-pan, ſeaſon them with a 
little beaten mace, grated nutmeg and falt, a little 
bundle of ſweet-herbs, an onion, and a quarter of a 
pint of ſiſh-broth or boiling water; cover them cloſe, 
and let them ſtew a few minutes: then put in half a 
pint of red wine, a few oyſters with the liquor ſtrained, 
a piece of butter rolled in flour; ſhake the pan round, 
and let them ſtew ſoftly till they are enough, take 
out the ſweet-herbs and onion, and diſh it up. Gar- 
niſn with lemon. Or you may do them white thus: 
inſtead of red wine add white, and a quarter of a-pint- 
of cream, 


To bake a cad head, 


BuTTex the pan you intend to bake it in, make your 
head very clean, lay it in the pan, put in-a bundle of 
fweet · herbs, an onion ſtuck with cloves, three or four 
blades of mace, half a large ſpoonful of black and 
white pepper, a nutmeg bruiſed, a quart of water, a 
tle piece of Jemon-peel, and a little piece of horſe- 
raddiſh, Flour your head, grate a little nutmeg over 
Mt, ſtick pieces of butter all over it, and throw raſpings 
all over that. Send it to the oven to bake; when it is 
(enough, take it out of that diſh, and lay it carefully 
poto the diſh you intend to ſerve it up in, Set the diſh 
K-98 | over 
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ever boiling water, and cover it with a cover to keey 
it hot. In the mean time be quick, pour all the liquor 
out of the diſh it was baked in into a ſauce- pan, ſet it 
on the fire to boil three or four minutes, then train it 
and put to it a gill of red wine, two ſpoonfuls of catch. 
up, a pint of ſhrimps, half a pint of oyſters, or mul. 
cles, liquor and all, but firſt train it, a ſpoonful of 
muſhroom-pickle, a quarter of a pound of butter rol. 
led in flour, ſtir it all together till it is thick and boils; 
then pour it into the dith, have ready ſome toaſt cut 
three-corner-ways, and fried criſp. Stick pieces about 
the head and mouth, and lay the reſt round the head, 
Garniſh with lemon notched, ſcraped horſe-raddiſh, 
and parſley criſped in a plate before the fire. Lay one 
ſlice of lemon on the head, and ſerve it up hot. 


To boil ſhrimp, cod, fatmon, whiting, or hadauck. 


FLov it, and have a quick clear fire, ſet yonr grid- 
iron high, broil it of a fine brown, Jay it in your diſh, 
and for ſauce have good melted butter. Take a lobſter, 
bruiſe the body in the butter, cut the meat ſmall, put 
all rogether into the melted butter, make it hot aud 
pour it into your diſh, or into baſons. Garniſh with 
korſe-raddiſh and lemon. ; 


Or aʒſter ſauce made thus. 


Taxe half a pint of oyſters, put them into a ſauce- 
pan with their own liquor, two or three blades «i 
mace. Let them firmer till they are plump, then 
with a fork take out the oyſters, firain the liquor to 
them, put them into the ſauce-pan again, with a gil 
of white wine hot, a pound of butter rolled in a little 
flour; ſhake the ſauce-pan often, and when the butter 
is melted, give it a boil up. 

Muſcle-ſauce made thus is very good, only you mul 
put them into a ſtew- pan, and cover them cole; firlt 
open, and ſearch that there be no crabs under tle 
tongue : 

Or a ſpoonful of walnut-pickle in the butter makes 
the ſauce good, or a ſpoonful of either fort of catch} 
or horſe · raddiſh fance, 14 
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Melt your butter, ſcrape a good deal of horſe-rad- 
diſh fine, put it into the melted butter, grate half a 
nutmeg, beat up the yolk of an egg with one ſpoon- 
fal of cream, pour it into the butter, keep it ftirring . 
till it boils, then pour it directly into your baſon. 


To drefs little fiſh. 


As to all ſorts of little fiſh, ſuch as ſmelts, roach; 
&c. they ſhould be fried dry and of a fine brown, and 
nothing but plain butter. Garniſh with lemon. 

And to boiled ſalmon the ſame, only garniſh with 
lemon and horſe-raddiſh: | 

And with all boiled fiſh; you ſhould put a good deal 
of ſalt and horſe - raddiſh in the water; except mack» 
rel, witk which put ſalt and mint, parſley and fennel, 
which you mult chop to put into the butter; and ſome 
love ſcalded gooſeberries with them. And be ſure to 
boil your Gi welt; but take great care they don't 
break. 


| To broil mackrel. 


Cr A* them, cut off the heads, ſplit them, | ſeaſon 
them with pepper and falt, flour them, and. broil 
them of a fine light brown. Let your ſauce be plain 
butter, - 


To broil weavers.' 


Gur them and waſh them clean, dry them in a clean 
cloth, pour them, then broil them, and have melted 
butter in a cup. They are fine ſiſh, and cut. as firm 
as a ſoal; but you muſt take care not to hurt yourſelf 
with the two ſharp bones in the head. 


To boil a turbot. 


Lar it in'a good deal of ſalt and water an hour 
or two; and if it is not quite ſweet, ſhift your water 
bye or fix times; firſt put a good deal of ſalt in the 
mouth and belly. 5 ( 

In the mean time ſet on your fiſh-kettle with clean 
water and ſalt, a little vinegar, and a piece of horſe- 
| 7addiſh, When the water boils, lay the turbut on a 

hn plate, put it into the kettle, let it be well boiled, 

R 3 | but 
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but take great care it is not too much done; when 
enough, take off the fiſh-kettle, ſet it before the fire, 
then carefully lift up the fiſh-plate, and ſet it acroſs the 
kettle to drain: in the mean time melt a good deal 
of freſh butter, and bruiſe in either the body of one or 
two lobſters, and the meat cut ſmall, then give it a boil, 
and pour it into baſons. This is the beſt ſauce; but 
you may make what you pleaſe. Lay the fiſh in the 
diſh. . Garniſh with ſcraped horſe-raddith and lemon, 
and pour a few ſpoonfuls of ſauce over it. 


To bake a turbut. 


Takt a diſh. the ſize of your turbut, rub butter all 
over it thick, throw a little falt, a little beaten pepper, 
and half a large nutmeg, ſome parſley minced fine, and 
throw all over, pour in a pint of white wine, cut of 
the head and tail, lay the turbut in the diſh, pour ano- 
ther pint of white wine all over, grate the other half 
of the nutmeg over it, and a little pepper, ſome falt 
and chopped parſſey. Lay a piece of butter here and 
there all over, and throw a little flour all over, and 
then a good many crumbs of bread. Bake it, and be 
ſure that it is of a fine brown; then lay it in your 
diſh, ſtir the ſauce in your diſh all together, pour it 
into a ſauce- pan, ſhake in a little flour, Tet it boil, then 

_ fir in a piece of butter and two ſpoonfuls of catchup, 
let it boil and pour it into baſons. Garniſh your diſh 
with lemon; and you may add what you fancy to the 
ſauce, as ſhrimps, anchovies, muſhrooms, &c. If a 
mall turbut, half the wine will do. It eats finely thus. 
Lay it in a diſh, ſkim off all the fat, and pour the ret 

over it. Let it ſtand till cold, and it is good with vi- 

negar, and a fine diſh to ſet out a cold table. 


To dreſs a jole of pickled ſalmon. 


Lay it in freſh water all-night, then lay it in a fiſt- 
plate, put it into a large ſtew-pan, ſeaſon it with a lit- 
tle whole pepper, a blade or two of mace in a coarle 
muſlin rag tied, a whole onion, a nutmeg bruiled, à 

bundle of ſweet-herbs and parſley, a little lemon · pech 
pat to. it three large ſpoonfuls of vinegar, a pint of 


white wine, and à quarter of a pound of freſh 4 = 
22 ; rolle 


— — as a_—c 0 A#h6Ywr<s a - 


, GE. a, 


MADE PLAIN AND EASY. 199 


-ofled in flour; cover it cloſe, and let it ſimmer over a 
low fire for a quarter of an hour, then carefully take 
up your ſalmon, and Jay it in your diſh; ſet it over 
hot water and cover it. In the mean time let your 
ſauce boil till it is thick and good. Take out the fpice, 
onion, and ſweet herbs, and pour it over the fiſh. Gar- 
niſh with lemon. 


To broil ſalmon. 


Cur freſh ſalmon into thick pieces, flour them and 
broil them, lay them in your diſh, and have plain 


| melted butter in a cup. 


Baked ſalmon. 


TaxE a little piece cut into ſlices about an inch thick, 
butter the diſh that you would ſerve it to table on, lay 
the ſlices in the diſh, take off the ſkin, make a force- 
meat thus: take the fleſh of an eel, the fleſh of a ſal- 
mon, an equal quantity, beat in a mortar, ſeaſon it 
with beaten pepper, ſalt, nutmeg, two or three cloves, 
ſome parſley, a few muſhrooms, a piece of butter, and 
ten or a dozen coriander- ſeeds beat fine. Beat all to- 
gether, boil the crumb of a halfpenny roll in milk, 
beat up four eggs, ſtir it together till it is thick, let it 
cool and mix it well together with the reſt; then mix 
all together with four raw eggs; on every ſlice lay this 
force-meat all over, pour a very little melted butter 
over them, and a few crumbs of bread, lay a cruſt 
round the edge of the diſh, and ſtick oyſters round 
upon it. Bake it in an oven, and when it is of a very 
fine brown ſerve it up ; pour a little plain butter (with 
a little red wine in it) into the diſh, and the juice of a 
lemon: or you may bake it in any diſh, and when it 
is enough lay the ſlices into another diſh. Pour the 
butter and wine into the diſh it was baked in, give it 
a boil, and pour it into the diſh. Garniſh with le- 


mon, This is a fine diſh, Squeeze the juice of a le- 
mon in, 


To broil mackrel . 


Cor off their heads, gut them, waſh them clean, 
Pull out the roe at the 1. end, boil it in a little water, 
then 
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then bruiſe it with a ſpoon, beat up the yolk of a 
egg, with a little 3 a little lemon - peel cut fine, 
a little thyme, ſome pa {ley boiled and chopped fine, x 
little pepper and ſalt, a few crumbs of bread: mix al 
well together, and fill the mackrel ; flour it well, and 
broil it nicely. - Let your ſauce be plain butter, with à 
little catchup or walnut-pickle. 

To broil herrings. 

SCALE them, gut them, cut off their heads, waſh 
them clean, dry them in a cloth, flour them and broil 
them, but with your knife juſt notch them acrof{s; 
take the heads and maſh them, boil them in ſmall beer 
or ale, with a little whole pepper and onion. Let it 
boil a quarter of an hour, then ſtrain it; - thicken it 
with butter and flour, and a good deal of muſtard, 


Lay the fiſn in the diſh, and pour the ſauce into a bi 
ſon, or plain melted butter and muſtard. . 


Ta. fry herrings. 

Crran them as above, fry them in butter, hare 
ready a good many onions peeled and cut thin, Fr 
them of. a light brown with the herrings ; lay the 
herrings in your diſh, and the onions round, butt 
and muſtard in a cup. You muſt do them with a quick 


fire. 


To dreſs herring and cabbage. 


Boi your cabbage tender, then put it into a ſauce 
pan, and chop it with a ſpoon; put in a good piece 
of butter, let it ſtew, ſtirring it leſt it ſhould bur, 
Take ſome red herrings and ſplit them open, and toal 
them before the fire, till they are hot through. Lay the 
cabbage in a diſh, and lay the herring on it, and ſend 
it to table hot. 

Or pick your herring from the bones, and throw a 
over your cabbage. — ready a hot iron, and jul 
hold it over the herring to make it hot, and ſend 
away quick, 
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To make water ſokey. 


Taxs ſome of the ſmalleſt plaice or flounders you 
can get, waſh them clean, cut the fins cloſe, put them 
into a ſtew-pan, put juſt water enough to boil them 
in, a little falt, and a bunch of parſley; when they 
are enough ſend them to table in a foup-diſh, with-the 
liquor to keep them hot, Have parſley and butter in 
a CUP. 


To flew eelt. 


Sxix, gut, and waſh them very clean in fix or eight 
waters, to wath away all the ſand: then cut them in 
pieces, about as long as your finger, put juſt water 
enough for ſauce, put in a ſwall onion (tuck with 
cloves, a little bundle of ſweet herbs, a blade or two of 
mace, and ſome whole pepper in a thin muſlin rag. 
Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece of 
butter rolled in flour, and a little chopped parſley. 
When you find they are quite tender and well done, 
take out the onion, ſpice, and ſweet herbs. Put in 
-n enough to ſeaſon it. Then diſh them up with the 

uce. 


t — = 


To flew eels with broth, 


CLEeanst your eels as above, put them into a ſauce- 
pan with a blade or two of mace and a cruſt of bread. 
Put juſt water enough to cover them cloſe, and let 
them ſtew very ſoftly; when they are enough, diſh 
them up with the broth, and have a little plain melted 
butter in a cup to eat the cels with. The broth will be 
very good, and it is fit for weakly and conſumptive 
conſtitutions. 


Ta dreſs a pile. 5 


| Gur it, cleanſe it, and make it very clean, then turn 
t round with the tail in the mouth, lay it in a little 
Giſh, cut toaſts three - corner- ways, fill the middle with 
them, flour it and ſtick pieces of butter all over; then 
throw a little more flour, and ſend it to the oven to 
bake; or it will do better in a tin oven before the fire, 

then 
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then you can baſte it as you will. When it is done hey 
it in your diſh, and have ready melted butter, with an 
anchovy diſſolved in it, and a few oyſters or ſhrimps; 
and if there is any liquor in the diſh it was baked in, 
add it to the ſauce, and put in juſt what you fancy, 
Pour your ſauce into the diſh. Garniſh it with ton 
about the fiſh, and lemon about the diſh. You ſhoul 
have a pudding in the belly, made thus: take gratd 
bread, two hard eggs chopped fine, half a nutmeg 
grated, a little lemon- peel cut fine, and either the toe 
or liver, or both, if any, chopped fine; and if yay 
have none, get either the piece of the liver of a cod, 
or the roe 4 any fiſh, mix them all together with x 
raw egg and a good piece of butter. Roll it up, and 
put it into the fiſh's belly before you bake it. A had 
dock done this way eats very well. | 


To broil haddocks, when they are in high ſeaſon. 


SCALE them, gut and waſh them clean, don't rip 
open their bellies, but take the guts out with the gills; 
dry them in a clean cloth very well: if there be ay 
roe or liver, take it. out, but put it in again; flour 
them well, and have a clear good fire. Let your grid- 
iron be hot end clean, lay them on, turn them quick 
two or three times for fear of ſticking ; then let one {ide 
be enough, and turn the other fide. When that 1s done, 
lay them in a diſh, and have plain butter in a cup. 
They are finely ſalted a day or two before you def 

them, and hung up to dry, or boiled with egg-fauce, 
Newcaſtle is a . place for ſalted haddocks. They 
come in barrels, and keep a great while. 


To broil cod ſounds. 


You muſt firſt lay them in hot water a few minutes: 
take them out and rub them well with ſalt, to take of 
the ſkin and black dirt, then they will look white, theo 
put them in water, and give them a boil. Take then 
aut and flour them well, pepper and ſalt them, and 
broil them. When they are enough, lay them in you! 
diſh, and pour melted butter and muſtard into the dil. 
Broil them whole. 
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To fricaſey cod-founds. 


Crx them very well, as above, then cut them in- 
10 little pretty pieces, boil them tender in milk and wa- 
ter, then throw them into a cullender to drain, pour 
them into a clean ſauce-pan, ſeaſon them with a little 
beaten mace and grated nutmeg, and a very little ſalt : 
pour to them jult cream _ for ſauce and a good 
| piece of butter rolled in flour, keep ſhaking your ſauce- 
pan round all the time, till it is thick enough; then 
diſh it up, and garniſh with lemon. 


To dreſs ſalmon au court- bouillon. 


ArTzx having waſhed and made your ſalmon very 
clean, ſcore the tide pretty deep, that it may take the 
ſeaſoning, take a quarter of an ounce of mace, a quar- 
ter of an ounce of cloves, a nutmeg, drythem and beat 
them fine, a quarter of an ounce of black pepper beat 
fine and an ounce of ſalt. Lay the ſalmon in a napkin, 
ſcaſon it well with this ſpice, cut ſome lemon peel fine, 
and parſley, throw all over, and in the notches put 
about a pound of freſh butter rolled in flour, roll it up 
tight in the napkin, and bind it about with pack- 
thread. Put it in a fiſh-kettle, juſt big enough to hold 
it, pour in a quart of white wine, a quart of vine- 
gar, and as much water as will juſt boil it. 

Set it over a quick fire, cover it cloſe; when it is 
enough, which you muſt judge by the bigneſs of your 
ſalmon, ſet it over a ſtove to flew till you are ready. 
Then have a clean napkin folded in the diſh it is to ly 
in, turn it out of the napkin it was boiled in on the o- 
her napkin, Garniſh the diſh with a good deal of 
parſley criſped before the fire. 

For ſauce have nothing but plain butter in a cup, or 


orſe-raddith and vinegar. Serve it up for a firſt 
durſe. | 


To dreſs ſalmon d la braiſe. 


Taxz a fine large piece of ſalmon, or a large ſal- 
pon-trout, make a pudding thus; take a large eel, 
lake it clan, flit it open, take out the bone, and take 
all 
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all the meat clean from the bone, chop it fine with twy 
anchovies, a little lemon- peel cut fine: a little peppe;, 
and a grated nutmeg with parfley chopped, and z 
-very little bit of thyme, a few crumbs of bread, the 
yolk of an hard egg chopped fine; roll it up in 3 
piece of butter, and put it into the belly of the fi, 
ſew -1t up, lay it in an oval ſtew- pan, or little kettle 
that will juſt hold it, take half a pound of freſh but. 
ter, put it into a ſauce-pan, when it is melted ſhake in 
a handful of flour, ſtir it till it is a little brows, then 
pour to it a pint of fiſh-broth, ſtir it together, pour it 
to the fiſh, with a bottle of white wine. Seaſon it 
with ſalt to your palate, put ſome mace cloves, and 
whole pepper into a coarſe muſlin rag, tie it, put to 
the fiſh an onion, and alittle bundle of ſweet herb. 
Cover it cloſe, and let it ſte very ſoftly over a for 
fire, put in ſome freſh muſhrooms, or pickled ones cut 
ſmall, an ounce of truffles and morels cut ſmall ; le 
them all ſtew together; when it is enough, take up 
your ſalmon carefully, lay it in your aiſh, and pout 
the ſauce all over. Garniſtr with ſcraped horſe-raddift 
and lemon notched, ſerve it up hot. This is a fine di 
for a firſt courle. 


Salmon in caſes. 


Cour your ſalmon into little pieces, ſuch as willy earl 
rolled in half-ſheets of paper. Seaſon it with pepper, 
ſalt, and nutmeg ; butter the inſide of the paper vel, 
fold the paper ſo as nothing can come out, then lay 
them on a tin-plate to be baked, pour a little melted ve 
butter over the papers, and then crumbs of bread al nd 
over them. Do not let your oven be too hot, for fea BM! yo 
of burning the paper. A tin oven before the fire doe 
beſt. When you think they are enough, ſerve them uy 

juſt as they are. here will be ſauce enough in ts 


papers. 


To dreſs flat fiſh. 
In drefling all forts of flat fiſh, take great care 
the boiling of them ; be ſure to have them enough 
but do not let them be broke; mind to put a go 


deal of ſalt in, and horſe-raddiſh in the water; © 
| . | you 
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your fiſh be well drained, and mind to cut the fins off 
When you fry them, let them be well drained in a cloth, 
and floured, and fry them of a fine light brown, ei- 
ther in oil or butter. If there be any water in your 
dim with the boiled fiſh, take it out with a ſpunge. 
As to your fried fiſh, a coarſe cloth is the belt thing to 


drain it on. 


To dreſi ſalt fiſh. 
Orp ling, which is the beſt ſort af falt-fiſh, lay in 

water twelve hours, then lay it twelve hours on a board, 
ind then twelve more in water. When you boil it put 

it into the water cold; if it is pood it will- take about 
fſteen minutes boiling ſoftly, Boil parſnips very ten- 
der, ſcrape them, and put them into a ſauce-pan, put 
to them ſome milk, ſtir them till thick, then ſtir in a 
good piece of butter, and a little ſalt : when they are 
enangh lay them in a plate, the fiſh by itſelf dry, and 
butter and hard eggs, chopped'in a bafan. 

As to water- cod, that need only be boiled and well 
Kimmed. 8 

Scotch haddocks you muſt lay in water all night. 
You may boil or broil them. If you broil, you muſt 
Iplit them in two. \ "IT 

You may garniſh your diſhes with hard eggs and 
parſnips. ö 1 | | 


To dreſs lampreys. 


Tar beſt of this ſort of fiſh are taken in the river 
vern; and, when they are in ſeaſon, the fiſh-mongers 
nd others in London have them from Glouceſter. But 
f you are where they are to be had freſh, you may 
reſs them as you pleaſe. 2. 


| To fry lampreys. | 

Bietp them and ſave the blood, then waſh them in 
ot water to take off the ſlime, and cut them into pie- 
es. Fry them in a little freſh butter not quite enough, 
dur out the fat, put in a little white wine, "give the 
an a ſhake round, ſeaſon it with whole pepper, nut- 
Pep, ſalt, ſweet-herbs, and a bay-leaf, put in à few 
ppers, a good piece of 1 rolled up in flour} and 

ö ' the 
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the blood; give the pan a ſhake round often, and core; 
them cloſe. When you think they are enough, take 
them out, ſtrain the ſauce, then give them a bol 
quick, ſqueeze in a little lemon and pour over the fi, 
Gapnifh with lemon, and dreſs them juſt what way 
you fancy. 


To pitcheock eels. + 


Yov may ſplit a large eel down the back, and joint 
the bones, cut it in two or three pieces, melt a littls 
butter, put in a little vinegar and ſalt, let your eel ly 
in two or three minutes; then take the pieces up one 
by one, turn them round with a little fine ſkewer, roll 
them in crumbs 2 2 rars broil them of a fine 
brown. Let yopr ſaufe be plain butter, with the juice 
of lemon. 2 a 


2 ad * 8 


To fry eels. 


Maxe them very clean, cut them into pieces, ſeaſon 
them with pepper and ſalt, flour them and fry them in 
butter. Let your ſauce be plain butter melted, with 
the juice of lemon. Be ſure they be well drained from 
the fat before you lay them in the diſh, 


To broil eels. 


Taxz a large eel, ſkin it and make it clean. Open 
the belly, cut it in four pieces, take the tail end, ſtrip 
off the fleſh, beat it in a mortar, ſeaſon it with a little 
beaten mace, a litile grated nutmeg, pepper and ſalt, 
a little par ſley and thyme, a little lemon- peel, an equal 
quantity of crumbs of bread, roll it in a little piece of 
hutter; then mix it again with the yolk of an egg, roll 
it up again, and fill the three pieces of belly with it 
cut tke ſkin of the eel, wrap the pieces in, and ſew up 
the ſkin. Broil them well, have butter and an ancho- 
vy for ſauce, with the juice of lemon. 


To farce cels with white ſauce. 


Six and clean your eel well, pick off all the fill 
clean from the bone, which you mult leave whole to 
the head. "Take the fiſh, cut it ſmall and beat it in: 

mortar ; then take half the quantity of crumbs of * 
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heat it with the fiſh, ſeaſon it with nutmeg and beat- 
cn pepper, an anchovy, a good dea! of parſley chop- 
ped fine, a few truffles boiled tender in a very little wa- 
ter, chop them fine, put them into the mortar with 
the liquor and a few muſhrooms z beat it well together, 
mix in a little cream, then take it out and mix it well 
together ia your hand, lay it round the bone in the 
ſhape of the eel, lay it on a buttered pan, drudge it 
well with fine crumbs of bread, and-bake it. When 
tit is done, lay it carefully id your diſh, have ready 
half a pint of cream, a quarter of a pound of freſh 
batter, ſtir it one way till it is thick, pour it over your 
cels, and garniſh with lemon. 


To dreſs eels with brown ſauce. 


Sx1x and clean a large cel very wel!, cut it in pieces, 
put it into a ſauce-pan or ſtew-pan, put to it a quarter 
of a pint of water, a bundle of ſweet-herbs, an onion, 
ſome whole pepper, a blade of ' mace and a little ſalt- 
Cover it cluſe, and when it begins to fimmer put in x 
gil of red wine, a ſpoonful of muthtroom-pickle, a 
piece of butter as big as a walnut rolled in tour : cover 
it cloſe, and let it ſtew till it is enough, which you 
will know by the eel being very tender. Take up your 
tel, lay it in a diſh, ſtraia your fauce, give it à boil 
quick, and pour it over your fiſh. You mult make ſauce 


ö according to» the largeneſs of your cel, more or ls. 

] Garniſh with lemon. 

| To roaſt a-piece of ſturgeon. 

- Ger a piece of freſh ſturgeor- of about eight or ten 
pounds, let it ly in water and falt fix or eight hours, 

. with its ſcales on; then faſten it on the ſpit, and baſte 

P it well with butter for a quarter of an hour, then with 


a little flour, then grate a-nutmeg all over it, a little 
mace and pepper beaten fine, and ſalt thrown over it, 
and a few ſweet-herbs dried and powdered fine, and 
then crumbs of bread ; then keep baſing a little, and 
drudging with crumbs of bread, and with what falls 
from it till it is enough. In the mean time prepare 
this ſauce: take à pint of water an anchovy; ar little 
Piece of lemon - peel, an onion, a bundle of ſweet - her bs, 

32 mace, 
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mace, cloves, whole pepper, black and white, a lit: 
piece of horſe-raddiſh ; cover it cloſe, let it boil a quar. 
ter of an hour, then ſtrain it, put it into the ſauce-pan 
again, pour in a pint of white wine, about a dozen 
oyſters and the liquor, two ſpoonfuls of catchup, two 
of walnut-pickle, the inſide of a crab bruiſed fine, or 
lobſter, ſhrimps or prawns, a good piece of batter rg. 
ted in flour, a ſpoonful of muthroom-pickle, or juice of 
lemon. Boil it all together; when your fiſh is enough, 
lay it in your diſh, and pour the ſauce over it. Garniſh 
with fried toaſts and lemon. | | 


To roaf? 7 fillet or collar of ſturgeon. 


Taxt a piece of freſh ſturgeon, ſcale it, gut it, take 
out the bones, and cut in lengths about ſeven or eigit 
inches; then provide ſome ſhrimps and oyſters chopped 
ſmall, an equal quantity of crumbs of bread, and : 
Itle lemon- peel grated, ſome nutmeg, a little beatei 
mace, a little pepper and chopped . wh a few ſweet⸗ 
herbe, an anchovy, mix it together. When it is done, 
butter one fide of your fiſh, and ſtrew ſome of your 
mixture upon it; then begin to roll it up as cloſe u 
poſſible, and when the firſt piece is rolled up, roll upon 
that another, prepared in the ſame manner, and bind 
it round with a narrow fillet, leaving as much of the 
fiſh apparent as may be; but you muſt mind that tle 
roll muſt not be above four inches and a half thick, 
or elſe one part will be dane before the inſide is warm; 
therefore we often parboil the inſide roll before we roll 
it. When it is enough, lay it in your diſh, and pre 
pare ſauce as above. Garniſh with lemon, 


To boil flurgeon. 

Crean your ſturgeon, and re as much liquot 
as will juſt boil it.” To two — of water a piut of 
vinegar, a ſtick of horſe · raddiſh, two or three bits of 
temon-peel, ſome whole pepper, a bay · leaf, add a {mal 
handful of ſalt. Boil your fiſh in this, and ſerve ! 
with the following ſauce : melt a ponnd of butter, di 
ſolve an anchovy it it, put in a blade or two of mact 
bruiſe the body of a crab in the butter, a few ſhrimps 
or craw-fith, à little catchup, a little lemon Juice! 
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zive it a boil, drain your+fiſh well, and lay it in your 
dim. Garniſh with fried oyſters, ſliced lemon, and 
ſcraped horſe · raddiſi ; pour your ſauee into boats or 


baſons. So you may fry it, ragoo it, or bake it. 


To crimp cod the Dutch way. 


Taxs a gallon of pump water, a pound of ſalt, then 
boil it half an hour, ſkim it well, cut your cod into 
ſlices, and, when the ſalt and water has boiled half an 
hour, put in your ſlices. Two minutes is enough to 
Foil them. Take them out, lay them on a ſieve to 
drain, then flour them, and broil them. Make what 


ſauce you pleaſe. 
To crimp ſcate. 


Ir muſt be cut into long lips croſs-ways, about an 
inch broad. Boil water and ſalt as above, then throw 
in your ſcate. Let your water boil quick, and about 
three minutes will boil it. Drain it, and fend it to 
table hot, with butter and muſtard in one cup, and 
butter aud anchovy in the other. 


T1 fricaſey ſcate, or thornback, white. 

Cur the meat clean from the bone, fins, &c. and 
make it very clean. Cut it into little pieces, about an 
inch bronad and two inches long, lay it in your ſtew- 
pan. To a pound of - the fleſf put a quarter of a pint 
of water, a little beaten mace, and grated nutmeg, a 
little bundle of ſweet herbs, and a little ſalt; cover it, 
and let it boil three minutes. Take out the ſweet herbe, 
put in a quarter of a pint of good cream, a piece of 
butter, as big as a walnut, rolled in flour. a glaſs of 
white wine, keep ſhaking the pan all the while one way 
till it is thick and ſmooth; then diſh it up, aud garniſh. 
with lemon... 5 


To fricaſey it brown; -* 

Tixz your” diſh as above, flour it, and fry it, of 
a fine brown, in freſh butter; then take 'it up; lay it 
N before the fire to keep warm, pour the fat out of the 
ren, ſhake in a little flour, and with a ſpoon ſtir in a 
WPecce of butter as big as an egg; flir it round till it is 

well mixed in the pan, then pour in a quarter of a 
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pint of water, ſtir it round, ſhake in a very little beaten 
pepper, a little beaten mace; put in an onion, and a 
little bundle of ſweet herbs, an anchovy, ſhake it round, 
and let it boil; then pour in a quarter of a pint of ted 
wine, a ſpoonful of catchup, a little juice of lemon, fiir 
it all together, and let it boil. When it is enough, take 
out the ſweet herbs and onion, and put in the fiſh to 
heat. Then diſh it up, and garniſh with lemon. 


To fricaſey foals white, 

Sxin, waſh, and cut your ſoals very clean, cut of 
their heads, dry them in a cloth, then with your knife 
very carefully cut the fleſh from the bones and ſins on 
both ſides, Cut the fleſh long-ways, and then acroſs, 
ſo that each foal will be in eight pieces: take the heads 
and bones, then put them into a ſauce-pan with a pint 
of water, a bundle cf ſweet herbs, an- onion, a little 
whole pepper, two or three blades of mace, a little (alt, 
a very little piece of lemon-peel, and a little eruſt df 
bread. Cover it cloſe, Jet it boil till haif is waſted, 
then ſtrain it through a fine ſieve, put it into a ſtew- 
pan, put in the ſoals and half a pint of white wine, 2 
little parfley chopped fine, a few muſhrooms cut ſmal, 
a piece of butter, as big as a hen's egg, rolled in flour, 
grate in a little nutmeg, ſet all together on the fire, but 
keep ſhaking the pan all the while till the fiſh is enough. 
Then diſh it up, and garniſh with lemon. 


To fricaſey ſeals brown. 


CLranse and cut your ſoals, boil the water as in the 
— receipt, flour your fiſh, and fry them in frelb 
butter of a ſine light brown. Take the fleſh of a {mall 
ſoal, beat it in a mortar, with a piece of bread: as big 
as an hen's egg, ſoaked in cream, the yolks of two hard 
eggs, and a little melted butter, a little bit of thyme 
a little parſley, an anchovy, ſeaſon it with nutmeg, mit 
all together, with the yolk of a raw egg and with 
a little flour, roll it up into little balls, and fr 
them, but not too much. Then lay your fiſh and bal 
before the fire, pour out all the fat of the pan, por id 
the liquor, which is boiled, with the ſpice: and boy 
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Air it round in the pan, then put in half a pint of red 

wine, a few truffles and morels, a few muſhrooms, a 
ſpoonful of catchup, and the juice of half a ſmalllemon. 

Stir it all together, and let it boi], then ſtir in a piece 

of butter rolled in flour; ſtir it round, hen your ſauce 
is of a fine thickneſs, put in your fiſh and balls, and 

when it is hot, diſh it up, put in the balls, and pour 

your ſauce over it. Garniſh with lemon. In the ſame 

manner dreſs a ſmall turbot, or any flat fiſh. 


To boil foals: 

TaxE a pair of ſoals, make them clean, lay them in 
rinegar, ſalt, and water, two hours; then dry them in 
a cloth; put them into a ſtew - pan, put to them a pint 
of white wine, a bundle of ſweet.herbs, an onion ſtuck - 
with ſix cloves, ſome whole pepper, and a little ſalt ; 
cover them, and let them bot]. When they are enough, 
take them up, lay them in your dith, Rrain the liquor, 
and thicken it vp with butter-and flour. Pour the ſauce 
over, and garniſh with ſcraped borſe-raddith and lemon. 
In this manner dreſs a little turbot. It is a genteel 
diſh for ſupper. You may add prawns or ſhrimps, or 
- muſcles to the ſauce. 


To make a collar of fiſh in ragos to look lite a breaſt of 
| 4. veal collared. 


Tak a large eel, ſkin it, waſh it clean, and parboil 
it, pick off the fiſh, and beat it in a mortar ;. ſeaſon it 
with beaten mace, nutmeg, pepper, ſalt, a few ſweet 
herbs, parfley, and a little lemon- peel chopped ſmall ; 
beat all well together with an equal quantity of crumbs 
of bread; mix it well together, then take a turbor, 
ſoals, ſcate, or thoraback, or any flat fiſh that will roll 
cleverly. Lay the flat fiſh on the dreſſer, take away all 
the bones and fins, and cover your filh with. the farce ; 
then roll it up as tight as you can, and open the ſkin 
of your eel, and bind the collar with it nicely, ſo that 
it may be flat top and bottom, to ſtand well in the diſh ; 
then butter an earthen diſh, and ſet it in upright ; flour 
it all over, and tick a piece of butter on the top, and 
round the. edges, ſo that it may run down on the fiſh ; 
and let it be well baked, but take great care it is not 
broke. 
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broke. Let there be a quarter of a pint of water in th; 
diſh. 

In the mean time take the water the eel was boiled 
in, and all the bones of the fiſh. Set them on to boi 
ſeaſon them with mace, cloves, black and white pep. 
per, ſweet herbs, an oniun. Cover it cloſe, and let i 
boil till there is about a quarter of a pint; then {rain 
it, add to it a few truffles and morels, a feœ muſhrooms, 
two ſpoonfuls of catchup, a gill of red wine, a piece of 
butter, as big as a large walnut. rolled in flour, Stir 
all together, ſeaſon with ſalt to your palate, ſave ſome 
of the farce you make of the ecl and mix-with the yolk 
of an egg, and roll them up in little balls with flour, 
and fry them of a light brown. When your fiſh is enongh 
lay it in your difh, ſkim all the fat off the pan, and pour 
the gravy to your ſauce. Let it all boil together till it 
is thick; then pour it over the roll, and put in your 
balls. Garniſh with lemon. . 

This does beſt in a tin oven before the fire, because 
then you can baſe it as you pleaſe, This is a fine bot 


tom dich.. l 
77 butter crabs or lobfters. 


Tax two crabs, or Jobiters, being boiled, and cold, 
take all the meat out of the ſhells and bodies, mince it 
ſmail, and put it all together into a ſauce pan; adi to 
it a glaſs of White wine, two ſpoonfuls of viargar, a 
nutmeg grated, then Jet it hoil up till it is thorough 
hot. Then have ready. half a pound of freſh butter, 
melted with an anchovy, and the yolks of two eggs 
beat up and mixed with the butter; then mix cabs; 
and butter all together, Thaking the ſauce- pan conſtant- 
Jy round till it is quite hot. Then have ready the great 
ſhell either of a crab or lobſter ; lay it in the middle of 
your diſhꝭ pour ſome into the ſhell, and the reſt in little 
ſaucers round the ſhell, ſticking three-corner toaſts be- 
tween the ſaucers, and round the ſhell.» This is a fine 
ſide-diſh at a ſecond courſe. | 


To butter kebfters another way; 


Pax BOI your lobſters, then break the ſhells, pick 


out all the meat, cut it ſmall, take the meat out of the 
| body, 


- 
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body, mix it fine with a ſpoon in a little white wine : 
for example, a ſmall lobtter ;- one ſpoonful of wine put 
it into a ſauce-pan with the meat of the lobſter, four 
ſpoonfuls of white wine, a blade of mace; a little beaten 

pper and falt, Let it ftew all together a few minutes; 
then ſtir in a piece of butter, ſhake your ſauce- pan 
round till your butter is melted, put in a ſpoonful of vi- 
negar, and ſtre w it in as many crumbs of bread as will 
make it thick enough. When it is hot, pour it into 
your plate, and arniſh with the chine of a lobſter cut 
in four, peppered, ſalted, and broiled. "This makes a 
pretty plate, or a fine.difh, with two or three lobſters, 


You may add one tea - ſpoonful uf fine ſugar to your 
ſauce. | 


To roaft lobſters. 

Bott. your lobſters, then lay them before the fire, and 
haſte them with butter till they have a fine froth. Diſh 
tirm up with plain elzed butter in a cup. This is as 
good a way to the full as roaſting them, and not halt 
the trouble. | 


To make a fine diſh of lobſters. 
Taxes three lobſters, boil the largeſt as above, and 
froth it before the fire. Take the other two boiled, and 
butter them as in the foregoing receipt. Take the two 
body-ſnells, heat them hot, and fill them with the but- 
tered meat. Lay the large. lobſter in the middle, and 
the two ſhells on each fide, and the two great claws of 
the middle lobſter at each end, and the- four pieces of 
chines of the two lobſters broiled, and laid on cach 
end. This, if nicely-done, makes a pretty diſh. 


To dreſs a crab. 


Haviso taken out the meat, and cleanſed it from 
the ſkin, put it into a ſtew- pan, with half a pint of 
white wine, a little nutmeg, pepper, acd ſalt, over a 
ſlow fire. Throw in a few crumbs of bread, beat up 
one yolk of an egg with one ſpoonful of vinegar, throw 
it in, then ſhake the ſauce-pan round a_ minute, and 
lerve it up on a plate, | 
To 
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To ſtew prawns, ſhrimps, or craauſſſb. 


Pick out the tails, lay them by, (about two quarts), 
take the bodies, give them a bruiſe, and put them into 
a pint of white wine, with a blade of mace. Let then 
ſtew a quarter of an hour, ſtir them together, and (train 
them; then waſh out the ſauce-pan, put to it the (train. 
ed liquor and tails: grate a ſmall nutmeg in, add a !it. 
tie ſalt, and a quarter of a pound of butter rolled in 
flour: ſhake it all together, cut a pretty thin toaſt round 
a quarter of a peck loaf, toaſt it brown on both ſides, 
cut into ſix pieces, lay it cloſe together in the bottom 
of your diſh, and pour your fiſh and ſauce over it. Send 
it to table hot. If it be crawfiſh, or prawns, garniſh 
your diſh with ſome of the biggeſt claws laid thick 
round. Water will do in the room of wine, only add 
a ſpoouful of vinegar. f 


Te male feolltps of 0 Mers. 
Pyr qcur õyñters into ſcollop ſhells for that purpoſe; 


ſet them on your gridiron over a. good clear fire, kt 


them ſtew till you think your oyſters are enough, the: 
have ready ſome crumbs of bread rubbed in a clean nap- 
kin, fill your ſhells, and ſet them before à good fire, aud 
haſte them well with butter. Let them be of a fine 
brown, keeping them turning, to be brown all over 
alike; but a tin oven. does them beft before the fire, 
They eat much the beſt done this way, though mot 
people itew the oylters firſt in a ſauce-pan, with a blade 
of mace, thickened with, a piece of butter, and fill the 
ſnells, and then cover them with crumbs, and brown 
them with a hot iron: but the bread. has not the fis 
taſte of the former. 


To ſteu muſcles. 


Wasu them very clean from the ſand'in-two or three 
waters, put them into a ſtew-pan, cover them cloſe, 
and let them ſtew till all the ſhells are opened; the! 
take them out one by one, pick them out of the (hcl 
and look under the tongue to fee if there be a crab; 
if there is, you muſt throw away the muſcle; ſame 


will. only pick out the crab, and eat the muſcle. * 
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you have picked them all clean, put them into a ſauce- 
pan; to a quart of muſcles put half a pint of the liquor 
{rained through a ſieve, put in a blade or two of mace, 
a piece of butter, 'as big as a Jarge walnut, rolled in 
flour; let them ſtew, toaſt ſome bread brown, and ly 
them round the diſh, cut three-corner ways; pour in 
the muſcles, and ſend them to table hot. 


' Another way to flew muſcles. 


cr and ſtew your muſcles as in the foregoing re- 


ceipt, anly to a quart of muſcles put in a pint of liquor, 


and a quarter of a pound of butter rolled 1n a very little 
flour. When they are enough, have ſome crumbs of 
bread ready, and cover the bottom of your diſh thick, 
grate half a nutmeg over them, and pour the muſcles 


and ſauce all over the crumbs, and ſend them to table. 


A third way to dreſs muſcles. 


STzw them as above, and lay them in your diſh 
ſtrew your crumbs of bread thick all over them, then 
ſet them before a good fire, turning the diſh round and 
round, that they may be brown all alike. Keep baſting 
them with butter, that the crumbs may be criſp, and 


it will make a pretty ſide diſh. You may do cockles 
the ſame way. 


To ftew collops. 


Bort them very well in ſalt and water, take them 
out, and ſtew them in a little of the liquor, a little 
white wine, a little vinegar, two or three blades of 
mace, two or three cloves, a piece of butter rolled in 
flour, and the juice of a Seville orange. Stew them 
well, and diſh them vp. 


To rageo oyſters. 


Taxz a 2 of the largeſt oyſters you can get, 
open them, ſave the liquor, and ſtrain it through a fine 
heve; waſh your oyſters in warm water; make a bat- 
ter thus : take two yolks of e go, beat them u ell, grate 


Win half a nutmeg, cut a little lemon- peel ſmall, a wo 
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deal of parſley, a ſpoonful of the juice of ſpinaye, 
two ſpoonfuls of cream or milk, beat it up with flour 
to a thick batter, have ready ſome butter in a ſtew-paq, 
dip your oyſters one by one into the batter, and hate 
Ady crumbs of bread, then roll them in it, and fry 
them quick and brown, ſome with the erumbs of bread, 
and ſome without, Take them out of the pan and ſet 
them before the fire, then have ready a quart of chef. 
nuts ſhelled and ſkinned, fry them in the butter ; when 
they are enough, take them up, pour the fat out of the 
pan, ſhake a little flour all over the pan, and rub a 
piece of butter as big as a hen's egg all over the pan 
with your ſpoon, till it is melted and thick ; then put 
in the oyſter liquor, three or four blades of mace, {tir 
it round, put in a few Piſtacho nuts ſhelled, let them 
Hoil, then put in the cheſnuts, and half a pint of whit: 
wine, have ready the yolks of two eggs beat up with 
four ſpoonfuls of cream; ſtir all well pgother, when it 
is thick and fine, lay the oyſters in the diſh, and pour 
the ragoo over them. Garniſh with cheſnuts and lemon, 

You may ragoo muſcles the ſame way. You may 
leave out the Piſtacho nuts if you don't like them; bit 
they give the ſauce a fine flavour. 


To rageo endive. 


Tax ſome fine white endive, three heads, lay them 
in ſalt and water two or three hours, take a hundred 
of aſparagus, cut off the green heads, chop the reſt as 
far as is tender ſmall, lay it in ſalt and water, take 2 
bunch of celery, -waſh it, and ſcrape it clean, cut it in 
pieces about three inches long, put it into a ſauce-pan, 
with a pint of water, three or four blades of mace, 
ſome whole pepper tied in a rag, Jet it ſtew till it is 
quite tender; then put in the aſparagus, ſhake the 
ſauce-pan, let it ſimmer till the graſs is enough. Tale 
the endive out of the water, drain it, leave one large 
head whole, the other leaf by leaf, put it into a ſtew: 
pan, put to it a pint of white wine; cover the pan 
cloſe, let it boi] till the endive is juſt enough, then put 
in a quarter of a pound of butter rolled in flour 
cover it cloſe, ſhaking the pan when the endive „ 


enough. Take it up, lay the whole head in the 2 
bf 2 
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and with a ſpoon take out the celery and graſs, and lay 
round the other part of the endive over that: then 
pour the liquor out of the ſauce-pan into the ſtew-pan, 
ſtir it together, ſeaſonit with ſalt, and have ready the 
yolks of two eggs, beat up with a quarter of a pint 
of cream, and half a nutmeg grated in. Mix this 
with the ſauce, keep it ſtirring all one way till it is 
thick ; then pour it over your ragoo, and ſend it to ta- 


ble hot. 


To ragoo French beans. 


Taxt a few beans, boil them tender, then take your 
ſtew · pan, put in a piece of butter, when it is melted 
hake in ſome flour, and peel a large onion, lice it, and 
fry it brown in that butter ; then put in the beans, 
ſhake in a little pepper and a little falt, grate a little 
nutmeg in, have ready the yolk of an egg and ſome 
cream ; ſtir them all together for a minute or two, and 
diſh them up. : 


Te make good brown gravy. 
Taxz half a pint of ſmall beer, or ale that is not 


bitter, and half a pint of water, an onion cut ſmall, a 
little bit of lemon-peel cut ſmall, three cloves, a blade 
of mace, ſome whole pepper, a ſpoonful of muſhroom- 
pickle, a ſpoonful of walnut-pickle, a ſpoonful of catch - 
up and an anchovy; firſt put a piece of butter into a 
ſauce-pan, as big as a hen's egg; when it is melted 
ſhake in a little flour, and let it be a little brown ; then 
by degrees ſtir in the above ingredients, and let it boit 
a quarter of an hour, then ſtrain it, and it is fit for fiſh 
or roots, 


—X — — 3 * 
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To fricaſey ſtirrets. . 

Wasn the roots very well, and boil them till they 
are tender; then the ſkin of the roots muſt be taken 
off, cut in ſlices, and have ready a little cream, a 
piece of butter rolled in flour, the yolk of an egg beat, 
a little nutmeg grated, two or three ſpoonfuls of white 
wine, a very little ſalt, and ſtir all together. Your 
roots being in the diſh, pour the ſauce over them. Ir 
s a pretty ſide diſh, So likewiſe you may dreſs -root 
of ſalſify and Teorzonera. 


þ £2308 Chardgens 
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Chardoons fried and buttered. 


You mult cut them about ten inches and ftring them, 
then tie them in bundles like aſparagus, or cut them 
in ſmall dice; boil them like peas, toſs them up with 
pepper, ſalt, and melted butter. | 


Chardoons d la framage. 


Arrxs they are ſtringed, cut them an inch long, 
ſtew them in a little red wine till they are tender; ſea- 
ſon with pepper and ſalt, and thicken it with a piece of 
butter rolled in flour; then pour them into your diſh, 
ſqueeze the juice of orange over it, then ſcrape Cheſhire 
cheeſe all over them, then brown, it with a cheeſe-iron, 
and ſerve it up quick and hot. 


To make a Scotch rabbit. 


Toasr a piece of bread very nicely on both ſides, 
butter it, cut a ſlice of cheeſe about as big as the bread, 
toaſt it on both fides, and Jay it on the bread. 


To make a Welch rabbit. 


ToasT the bread on both ſides, then toaſt the cheeſe 
on on fide, lay it on the toaſt, and with a hot iron 
brown the other ſide. You may rub it over with muſ- 
' tard, 


To mate an Engliſh rabbit. 


Tos a ſlice of bread brown on both ſides, then lay 
it in a plate before the fire, pour a glaſs of red wine 
over it, and let it ſoak the wine up; then cut ſome 
cheeſe very thin, and lay it very thick over the bread, 
and put it in a tin oven before the fire, and it will be 

toaſted and browned preſently. Serve it away hot. 


Or db it thus : 


Toast the bread and ſoak it in the wine, ſet it be- 
Fore the fire, cut your cheeſe in very thin ſlices, rub 
butter over the bottom of a plate, lay the cheeſe on, 

our in two or three ſpoonfuls of white wine, cover it 


with another plate, ſet it over a chaffing-diſh of by 
coa 


. 
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coals for two or three minutes, then ſtir it till it is done 
and well mixed. You may ſtir in a little muſtard ; when 
it is enough lay it on the bread, juſt brown it with a 
hot ſhovel. Serve it away hot. 


Sorrel with eggt. 


FixsT, your forrel muſt be quite boiled and well 
ſtrained, then poach three eggs foft, and three hard, 
butter your ſorrel well, fry ſome three-corner toaſts 
brown, lay the ſorrel in the diſh, lay the ſoft eggs on 
it, and the hard between ; ſtick the toaſt in — about 
it. Garniſh with quartered orange, 


A fricaſey of artichehe bettoms; 


Taxt them either dried or pickled; if dried, you 
muſt lay them in warm water for three or four hours, 
ſhifting the water two or three times; then have ready 
« little cream, and a piece of freſh butter, ſtirred to- 
gether one way over the fire till it is meſted, then put in 
the artichokes, and when they are hot dill them up. 


To fry artichores. 
Fixsr blanch them in water, then flour them, ſry 
them in freſh butter, lay them in your diſh, and pour 
melted butter over them. Or you may put a little red 


wine into the butter, and ſeaſon with nutmeg, pepper, 
aud ſalt. 


A aulite ſricaſey of mufhreoms. 


Taxt 2 quart of freſh muſhroams, make them clean, 
put them into a ſauce-pan with three ſpoonfuls of wa- 
ter and three of milk, and a very little fait, ſet them 
on a quick fire, and let them boil up three times; they 
take them off, grate in a little nutmeg, put in a liitle 
beaten mace, half'a pint of thick-cream, a piece of 
butter rolled well in flour, put it all togetherinto the 
ſance-pan, and muſhrooms all together, thake the ſauce - 
pan well all the time. When it is fine and thick, dith 
them up; be careful they do not curdle. You may ſtir 
ihe ſauee · pan carefully with a ſpoon all the time. 


b Ti To: 
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To make buttered haves. 
Bear up the yolks of twelve eggs, with half the 


whites, and a quarter of a pint of yeaſt, ſtrain then 
into a diſh, ſeaſon with ſalt and beaten ginger, then 
make it into a high paſte with flour, lay it in a warm 
cloth for a quarter of an hour; then make it up into 
little loaves, and bake them or boid them with butter, 
and put in a glaſs of white wine. Sweeten well with 
ſugar, lay the loaves in the diſh, pour the ſauce over 
them, and throw ſugar over the diſh. 


Brockley and eggr. 


Boi your brockley tender, ſaving a large bunch for 
the middle, and fix or eight little thick ſprigs to (tick 
round. Take a toaſt half an inch thick, — it brown, 
as big as you would have it for your diſh or butter. 
Plate, butter ſome eggs thus: take fix eggs, more or 
leſs as you have occaſion, beat them well, put them in- 
to a ſance-pan with a good piece of butter, a little alt 
keep beating them with a ſpoon till they are thick 
enough, then pour them on the toaſt: ſet the bigget 
bunch of brockley in the middle, and the other little 
pieces round and about, and garniſh the diſh round with 
little ſprigs of brockley. This is a pretty ſide-diſh, or 
A corner- plate. 


Aſparagus and eggs. 


ToasT a toaſt as big as you have occaſion for, but. 
ter it, and lay it in your diſh ; butter ſome eggs as 
above, and lay over it. In the mean time boil ſome 
graſs tender, cut it ſmall, and lay it over the eggs 
This makes a pretty ſide-diſh for a ſecond courle, or3 


corner- plate. 


Brockley in ſallad. 


BrockLEy is a pretty diſh, by way of fallad in the 
middle of a table. Boil it like aſparagus, (in the be- 
inning of the book you have an account how to clean 
it), lay it in your diſh, beat up with oil and vinegat, 
and a little ſalt. Garniſh with ſtertion buds. 


T 
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- Or boil it, and have plain butter in a cup: or farce 
French rolls with it, and buttered eggs together, for 
change: or farce your rolls with muſcles, done the ſame- 
way as oyſters, only ne wine. 


To make potatoe cakes. 


Taxx potatoes, boil them, peel them, beat them in 
a:mortar, mix them with the yolks of eggs, a little ſack, 
ſagar, a little beaten mace, a little nutmeg, a little 
ercam or melted butter, work it up into a paſte; then 
make it into cakes, or juſt what ſhapes you pleaſe with 
mou!ds, ſry them brown in freſh butter, lay them in 
plates or diſhes, melt butter with ſack and ſugar, and 
rour over them. 


A pudding made thus. 


Mix it as before, make it up in the ſhape of a pud- 
ding, and bake it; pour butter, ſack, and ſugar over it. 


To mate potatoes like a collar of veal or multcn. 


Mkt the ingredients as before; make it up in the 
ſuape of a collar of. veal; and with ſome of it make 
round balls. Bake it with the balls, ſet the collar in + 
the middle, lay the balls round, let your fauce be half 
« pint of red wine, ſugar enough to ſweeten.it, the yolks. 
of two eggs, beat up a little nutmeg, itir all theſe to- 
gether for fear of curdling; when it is thick enough, 
pour it over the collar. This is a pretty Cifh for à firft . 
or ſecond courſe. 


To broil potatoes. 


FigsT boil them, peel them, cut them in two, brei! 
them till they are brown on both ſides; then lay them 
in the plate or diſh,. and pour melted butter over them. 


To fry potatoes. 
Cor them into thin ſlices as big as a crown: piece, 
iry them brown, lay them in the plate or diſh, pour 
melted butter, and ſack, and lugar over them, Theſe 
are à pretty corner-plate. 
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Maſhed potatoes. 


Borg your potatoes, peel them, and put them into x 
fance-pan, maſh them well; to two pounds of potatoes 
put a pint of milk, a little ſalt, tir them well together, 
take care they don't ſtick to the bottom, then take ; 
quarter of a pound of butter, ſtir it in, and ferve it Up, 


Yo grill ſhrimpr. 
Season them with ſalt and pepper, ſhred parſley, 


butter, in ſcollop-ſhells well; add ſome grated bread, . 


and let them ſtew for half an hour. Brown them with 
a hot iron, and ſerve them up. | 


Buttered ſhrimps... 


Stew two quarts of ſhrimps in a pint of white wine, 
with nutmeg, beat up eight eggs, with a little white 
wine and half a pound of butter, ſhaking the ſauce. 
pan one way all the time over the fire till they ate thick 
enough, lay toaſted ſippets round a diſh, and pour then 


over it, to ſerve them up. 


To arc fpinage. 


Picx and waſh your ſpinage well, put it into a ſance- 
pan, with a little falt. Cover it cloſe, and Jet it ſtew ti! 
it is juſt tender; then throw it into a ſieve, drain all the 
Jiquor out, and chop it ſmall, as much as the quantity 
of a French roll, add half a pint of cream to it, ſcaſon 
with ſalt, pepper, and grated nutmeg, put in a quarter 
of a. pound of butter, and ſet it a- flewing over the fire 
a quarter of an hour, ſtirring it often. Cut a Frech 
roll into long pieces about as thick as your finger, f. 
them, poach ſix eggs, lay them round on the ſpinage, 
{tick the pieces of roll in and abont the eggs. Serv it 

up either for a ſupper, or a fide-diſh at a ſecond court 
* 


Stewed fpinage and eggs. 


Picx and waſh your ſpinage very clean, put it into 
a ſauce-pan with a little ſalt.; cover it cloſe, ſhake tie 


pan often, when it is juſt tender, and, whülſt it 
your 


d:#h, 


green, throw it into a ſieve to drain, lay it into 
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An. In the mean time have a ſtew-pan of water boil- 
ing, break as many eggs into cups as you would poach, 
When the water boils, put in the eggs, have an egg- 


ſlice ready to take them out with, lay them on the ſpi- 


nage, and garniſh the diſh with orange cut into quar- 
ters, with melted butter in a cup. 


T1 boil ſpinage, auben you have not room on the fire to du 


it by il ſelſ. 


Have a tin-box, or any other thing that ſhuts very 


| cloſe, put in your ſpinage, cover it fo cloſe as no water 


can get it, and put it into water, or a pot of liquor, or 
any thing you are boiling. It will take about an hour, 
if the pot or copper boils. In the ſame manner you may 


boil peas without water. 


Aſparagus forced in French rolls; 
Tak three French rolls, take out all the crumb by 


ſirſt cutting a piece of the top-crult off; but be careful 
that the cruſt fits again the ſame place. Fry the rolls 


brown in freſh butter; then take a pint of cream, the 


yolks of ſix eggs beat fine, a little ſalt and nutmeg, ſtir 


them well together over a flow fire tilt it begins to be 
thick. Have readya hundred-of ſmall graſs boiled, then, 


ſave tops enough to ſtick the rolls with, the reſt cut: 


{mall and put into the cream, fill the loaves with them. 


Pefore you fry the rolls, make holes thick. in the top- 
cruſt, and ſtiek the graſs in; then lay on the piece of 
| crult, and flick the graſs in, that it may look as if it 


were growing. It makes a pretty fide-dith at a ſecond 
courſe, 


To make oyſter loaves. 


Fxy the French rolls as above, take half a pint of 
oyſters, ſtew them in their on liquor, then take out 
the oyſters with a fork, ſtrain the liquor to them, put 
them into a ſauce-pan again, with a glaſs of white wine, 
a little beaten mace, a little grated nutmeg, a quarter 
of a pound of butter rolled in flour; ſhake them well 
together, then put them into the rolls; and theſe make 
a pretty ſide · diſn for a firſt courſe. Yev may rub ia tle 
crumbs of two rolls, aud toſs up with the oyſters. 

To 
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To ſtew parſnips. 


Bolt them tender, ſcrape them from the duſt, ent 
them into ſlices, put them into a ſauce-pan, with cream 
enough; for ſauce, a piece of butter rolled in flour, ; 
little ſalt, and ſhake the ſauce - pan often. When the 


cream boils, pour them into a plate for a corner: diſh, 


or a {ide-diſh at ſupper: 
To maſh parſnips. 


Boir them tender, ſcrape them clean, then ſcrape 


all the ſoft into a ſauce-pan, put as much milk or cream 
as will ſtew them. Keep them ſtirring, and, whey 
quite thick, ſtir in a good piece of butter, and {cnd 
them to table... | 


To flew cucumters. 


Pare twelve cucumbers, and flice them as thick az 


a half-crown, lay them in a coarſe cloth to drain, and, 


when. they are dry, flour them and fry them brown in 
freſh butter; then take them out with an egg-flice, lay 
them in a plate before the fire, and have ready one 
cucumber whole, cut a long piece out of the. fide, and 
| ſcqop, out all the pulp; have ready fried onions pecled 
and ſliced, and fried brown with the fliced cucumber, 
Fill the whole cucumber with the fried onton, ſeaſon 
with pepper and ſalt; put on the piece you cut out, and 
tie it round with a packthread. Fry it brown, firſt flour. 
ing it, then take it out of the pan, and keep it hot; keep 
the pan on the fire, and with one hand put in a little 
flour, while with the other you ſtir it. When it is thick, 
put in two or three-ſpoonfuls of water, and half a piit 
of white or red wine, two ſpoonfuls of catchup, ir it 
together, put in three blades of mace, four cloves, half 
a nutmeg, a little pepper and ſalt, all beat fine toge- 
ther; ſtir it into the ſauce pan, then throw in your cu- 
cumbers, give them a toſs or two, then lay the whole 
cucumbers in the middle, the reſt round, pour the ſauce 
all over, untie the cucumbers before you lay it into ine 
diſh. Garniſh the diſh with fried onions, and ſend it to 
table hot. This is a pretty ſide-diſh at a firſt court. 
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To ragos French beans. 


Taxk a quarter of a peck of French beans, ſtring 
them, do not ſplit them, cut them in three acroſs, lay 
them in ſalt and water, then take them out, and dry 
them in a coarſe cloth, fry them brown, then pour out 
all the fat, put in a quarter of a pint of hot water, ſtir 
it into the pan by degrees, let it boil, then take a _m 
ter of a pound of freſh butter rolled in a very little flour, 
two ſpoonfuls of catchup, one ſpoonful of muſhroom- 
pickle, and four of white wine, an caiun tuck with Gi 
E cloves, two or three blades of mace beat, half a nutmeg 
rated, a little pepper and ſalt; ſtir it all together for a 
2 minutes, then throw in the beans; ſhake the pan 
for a minute or two, take out the onion, and pour them 
into your diſh. This is a pretty ſide-diſh, and you may 
garniſh with what you fancy, either pickled French 
beans, muſhrooms, or ſamphire, or any thing elſe. 


A ragon of beans, with a force. 


Racoo them as above, take two large carrots, ſcraps 
and boil them tender, then math them in a pan, ſeaſon 
vich pepper and ſalt, mix them with a little piece of 
butter and the yolks of two raw eggs. Make it into 
what ſhape you pleaſe, and baking it a quarter of an 
bour in a quick oven will do, but a tin oven is the beſt; 
lay it in the middle of the diſh, and the ragoo round. 
Serve it up hot for a firſt courſe, 


Or this way, beans ragoo'd with cabbage. 


Taxe a nice little cabbage about as big as a pint- 
baſon ; when the outſide leaves, top, and ſtalks, are cut 
off, half-boil it, cut a hole in the middle pretty big, 
Wh take what you cut out and chop it very fine, with a 
Wicw of the beans boiled, a carrot boiled and maſhed, 
and a turnip boiled; maſh all toge' her, -put them iuto 
a ſauce-pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few minutes 
over the fire, Itirring the pan often. In the mean time 
put the cabbage into a fauce-pan, but take great care 
it does not fall to pieces; put to it four ſpoonfuls of 
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water, two of wine, and one of catchup ; have 3 
ſpoonful of muſhroom-pickle, a piece of butter rolled 
m a little flour, a very little pepper, cover it cloſe, and 
let it ſtew ſoftly till it is tender; then take it up care. 
fully and lay it in the middle of the diſh, pour your 
maſhed roots in the middle to fill it up high, and your 
ragoo round it. You may add the liquor the cabbage 
was ſtewed in, and ſend it to table hot. This will do 
for a top, bottom, middle, or fide diſh. When beans 
are not to be had, you may cut carrots. and turnips 
into little flices, and fry them; the carrots in little 
round ſlices, the turnips in pieces about two inches. 
long, and as thick as one's finger, and toſs them up in 
the ragoo, | 


Beans ragoo'd with parſnips. 


Taxs two large parſnips, ſcrape them clean, and 
boil them in water. When tender, take them up, ſcrap: 
all the ſoft into a ſauce-pan, add to them four ſpoon. 
fuls of cream, a piece of butter as big as a ken's” egg, 
chop them in the ſauce-pan well; and when they arc 
quite quick, heap them up in the middle of the diſh, aud 
the ragoo round, 


Beans ragen d with potatoes. 


Bort two pounds of potatoes ſoft, then peel them, 
put them iuto a ſauce-pan, put to them halt a pint dt 
milk, ſtir them about, and a little ſalt; then ſtir in a 
quarter of a pound of butter, keep ſtirring all the time 
till it is ſo thick that you can't tir the ſpoon in it hardly 
for (tiffneſs, then put it into a halſpenny Welſh diſh, fit 
buttering the diſh, Heap them as high as they will 
lie, flour them, pour a little melted butter over 1t, and 
then a few crumbs of bread. Set it into a tin oven be. 
fore the fire; and when brown, lay it in the middle 0 
the diſh, (take great care yon don't maſh it), pou 
your ragoo round it, and ſend-it to table hot. 


To ragoo celery. 


Wasn and make a bunch of celery very clean, cut 


it in pieces, about two inches long, put it into a * 
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pan with juſt as much water as will cover it, tie three 
or four blades of mace, two or three cloves, about 
twenty corns of whole pepper in a muſlin rag looſe, 
ut it into the ſtew- pan, a little onion, a little bundle 
of ſweet herbs; cover it cloſe, and let it ſtew ſoftly till 
tender; then take out the ſpice, onion and ſweet- herbs, 
put in half an ounce of truffles and morels, two ſpoon- 
fuls of catchup, a gill of red wine, a piece of butter as 
big as an egg rolled in flour, fix farthing French rolls, 
ſeaſon with ſalt to your palate, ſtir it all together, co- 
rer it cloſe, and let it ſtew till the ſauce is thick and 
good, Take care that the roll do not break, ſhake 
your pan often; when it 1s — diſh it up, and 
garniſh with lemon. The yolks of fix hard eggs, or 
more, put in with the rolls, will make it a fine diſh, 
This for a firſt courſe. 

{f you would have it white, put in white wine in- 
ſtead of red, and ſome cream for a ſecond courſe. 


To ragoo muſhrooms. 


Peer and ſcrape the flaps, put a quart into a ſauce- 
pan, a very little falt, ſet them on a quick fire, let them 
boil up, then take them off, put to them a gill of red 
wine, a quarter of a pound of butter rolled in a little - 
flour, a little nutmeg, a little beaten mace, ſet it on the 
hre, {tir it now and then; when it is thick and fine, 
have ready the yolks of fix eggs het and boiled in a 
bladder hard, lay it in the middle of your diſh, and pour 
the ragoo over it. Garniſh with broiled muſhrooms. 


A pretty diſh of eggs. 

PoiL fix eggs hard, peel them and cut them into 
thin ſlices, put a quarter of a pound of butter into the 
ter- pan, then put in your eggs and fry them quick. 
Half a quarter of an hour wilt do them. You muſt be 
very careful not to break them, throw over them pep- 
per, ſalt, and nutmeg, lay them in your diſh before 
the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall ; throw them into the 
pan, pour in a quarter of a pint of white wine, a little 
nice of lemon, and a little piece of butter rolled in 

flour. 
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flour. Stir all together till it is thick; if you hare ng 
ſauce enough, put in alittle more wine, toaſt ſome thin 
ſlices of bread cut three corner-ways, and lay round 
your diſh, pour the ſauce all over, and ſend it to tahls 
hot. You may put ſweet oil on the toaſt, if it be :. 
greeable. 


Egg. d la tripe. 


Bott your eggs hard, take off the ſhells and cu 
them long - ways in four quarters, put a little butter ino 
a ſtew · pan, let it melt, ſhake in a little flour, ſtir it with 
a ſpoon, then put in your eggs, throw a little gratel 
nutmeg all over, a little ſalt, a good deal of (hr 
parſley ; ſhake your pan round, pour in a little cream, 
toſs the pan round carefully, that you do not break the 
eggs. When your ſauce is thick and fine, take up your 
eggs, pour the ſauce all over them, and garniſh with 


lemon. 


A fricaſy of eggs. 

Boir eight eggs hard, take off the ſhells, cut then 
into quarters, have ready half a pint of cream, and 
quarter of a pound of freſh butter; ſtir it together c 
the fire till it 1s thick and ſmooth, lay the eggs in the 
diſh, and pour the ſauce all over. Garniſh with the 


hard yolks of three eggs cut in two, ans! lay round tle 
edge of the diſh. 


A ragoo of eggs. 

Bolt twelve eggs hard, take off the ſhells, and wit 
ittle knife very carefully cut the white acroſs long 
ways, ſo that the white may be in two halves, and the 
\yolks whole. Be careful neither to break the white 
nor yolks, take a quarter of a pint of pickled mull 
rooms chopped very fine, half an ounce of trufles and 
morels, boiled in three or four ſpoonfuls of water, (at 
the water, and chop the truffles and morels very {mal 
boil a little parſley, chop it fine, mix them togetht 
with the truffle-water you ſaved, grate a little nut 
in, a little beaten mace, put it into a ſauce-pan vil 
three ſpoonfuls of water, a gill of red-wine, one ſpoot- 
| ful of catchup, a piece of butter as big as a large u 
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nat, rolled in flour, ſtir all together, and let it boil. In 
me mean time get ready your eggs, lay the yolks and 
W whites in order in your diſh, the. hollow parts of the 
whites uppermoſt, that they may be filled; rake ſome 
erumbs of bread, and fry them brown and crifp, as you 
do for larks, with which fill up the whites of the eggs 
as high as they will lie, then pour in your ſauce all 
W over, and garniſh with fried crumbs of bread, This is 
WW cry genteel pretty diſh, if it be well done. 


To broil eggs. 


Cur a toaſt round a quartern loaf, toaſt it brown, 
lay it on your diſh, butter it, and very carefully break 
ſix or eight eggs on the toaſt, and take a red hot ſho- 
vel and hold over them. When they are done, ſqueeze 
Seville orange over them, grate a little nutmeg over 
it, and ſerve it up for a ſide · plate. Or you may poach 
your eggs and lay them on a toaſt; or toalt your bread 
criſp, and pour a little boiling water over it; ſeaſon it 


with a little ſalt, and then Jay your poached eggs on 
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: To dreſs eggs with bread. 
Taxr a penny-loaf, ſoak it in a quart of hot milk 
Wor two hours, or till the bread is foft, then {train it 
rough a coarſe ſieve, put to it two ſpoonfuls of orange- 
our water, or roſe-water; ſweeten it, grate in 12 
le nutmeg, take a little diſh, butter the hottom of it, 
Preak in as many eggs as will cover the bottom of the 
Wiſh, pour in the bread and milk, fet it in a tin-oven 
Wetore the fire, and half an hour will bake it; it will do 
Naa chaffing-diſh of coals. Cover it cloſe before the 


its re, or bake it in a flow oven. 

uh 

* To farce engs. 
{art 


Ger two cabbage-lettnces, ſeald them, with a ſew 


pal, uſhrooms, parſley, ſorrei, and chervil; then chop 
the dem very ſmall, with the yolks of hard eggs, ſeafoned 
me ich ſalt and nutmeg ; then ſtew them in butter; and 
wic hen they are enough, put in a little cream, then pour 
4 em into the bottom of a diſh. Take the whites, and 
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chop them very fine with parſley, nutmeg, and (i, 
Jay this round the brim of the diſh, and run a red-hot 
fire-ſhovel over it, to brown it. 


Eggs with lettuce. 


Scarn ſome cabbage-lettuce in fair water, ſqueey 
them well, then flice them and toſs them up in a ſauce. 
pan with a piece of butter; ſeaſon them with Pepper, 
ſait, and a little nutmeg. Let them ſtew half an hour, 
chop them well together; when they are enough, lay 
them in your diſh, fry ſome eggs nicely in butter and 
lay on them. Garniſh with Seviile orange. 


To fry eggs as round as balls. 


Havixc a deep frying-pan, and three pints of clar. 
rified butter, heat it as hot as for fritters, and ſlir i 
with a ſtick, till it runs round like a whirlpool ; the 
break an egg into the middle, and turn it round with 
your ſtick, till it be as hard as a poached egg; the 
whirling round of the butter will make it as round s 
a ball, then take it up with a ſlice, and put it in a dil 
before the fire: they will keep hot half an housal 
yet be ſoft; ſo you may do as many as you pleaſe. You 
may ſerve theſe with what you pleaſe, nothing bet 
ter than ſtewed ſpinage, and garniſh with orange. 


To make an epg as big as twenty. 


Par the yolks from the whites, ſtrain them bol 
ſeparate through a ſieve, tie the yolks up in a bladder 
in the form of a ball. Boil them hard, then put thu 
ball into another bladder, and the whites round it; tt 
it up ovafaſhion, and boil it. Theſe are uſed for gra 
ſallads. This is very pretty for a ragoo, boil five ori 
yolks together, and lay in the middle of the ragoos 
eggs; and ſo you may make them of any ſize ji 


pleaſe. 


To make a grand diſh of eggs. 


You muſt break as many eggs as the yolks wil , 
a pint baſon, the whites by themſelves, tie the yolks 
themſelves in a bladder round: boil them hard, tis 
have a wooden-bowl that will hold a quart, made l. 
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tio butter diſhes, but in the ſhape of an egg, with a 
hole through one at the top. You are to oblerve, when 
vou boil the yolks, to run a packthread through, and 
leaving a quarter of a yard hanging out. When the 
volk is boiled hard, put it into the bow] diſh ; but be 
careful to hang it ſo as to be in the middle. The 
ſtring being drawn through the hole, then clap the two 
bowls together, and tie them tight, and with a funnel 
pour in the whites through the hole ; then ſtop the hole 
cloſe, and boil it hard. It will take an hour. When 
it i; boiled enough, carefully open it, and cut the ſtring 
cloſe. In the mean time take twenty eggs, beat them 
well, the yolks by themſelves, and the whites by them- 
ſclves; divide the whites into two, and boil them in 
bladders the ſhape of an egg. When they are boiled 
hard, cut one in two long- ways, and one croſs-ways, 
and with a fine ſharp knife cut out ſome of the white in 
che middle; lay the great egg in the middle, the two 
long halves on each ſide, with the hollow part upper- 
= and the two round flat between. Take an ounce 
of truffles and morels, cut them very ſmall, boi them iu 
half a pint of water till they are tender, then take a 
pint of freſh muſhrooms clean picked, waſhed, and 
chopped ſmall, and put into the truffles and morels. Let. 
them boil, add a little ſalt, a little beaten nutmeg, a 
tle beaten mace, and add a vill of pickled muſhrooms 
hopped fine. Boil ſixteen of the yoiks hard in a blad- 
der, then chop them, and mix them with the other in- 
predients; thicken it with a lamp of butter rolled in 
our, ſhaking your ſauce- pan round till hot and thick, 
hen fill the round with this, turn them down again, 
nd fill the two long ones; what remains, fave to put 
ito the ſauce-pan. Take a pint of cream, a quarter of 
pound of butter, the other four yolks beat fine, a- gill 
bite wine, a gill of pickled muſhrooms, a little 
len mace, and a little nutmeg ; put all into the ſauce- 
do the other ingredients, and ſtir all well together 
e way till it is thick and fine; pour it over all, and: 
ruin with notched lemon. 
| This is a grand Giſh at a ſecond courſe : or you may 
op with red wine and butter, and it will do for a 
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To meke a pretty diſh of whites of eggs. 
Tart the whites of twelve eggs, beat them up with 
togr ſpoonfuls of roſe- water, a little grated lemon. pech 
a little nutmeg, and ſwecten with fugar: mix then 
well, boil them in four bladders, tie them in the ſhs 
of an egg. and boil them hard. They will take half 
an hour Lay them in your diſh ; when cold mix half 
a pint of thick cream, a gill of ſack, and half the ju 
of a Seville orange. Mix all together, ſweeten wich 
fine ſugar, and pour over the eggs. Serve it up for 2 
fide-diſh at ſupper, or when you pleaſe. 


Fo dreſs beans in ragoo. 


Yov muſt botl your beans ſo that the ſkins will 0 
off. Take about a quart, ſeaſon them with pepper 
ſalt, and nutmeg, then flour them, and have ready 
ſome butter in a ſtew-pan, throw in your beans, fir 
them of a fine brown, then drain them from the fit, 
and lay them in your diſh. Have ready a quarter d 
a pound of butter melted, and half a pint of blanche 
| beans boiled, and beat in a mortar, with a very lite 
pepper, ſalt, and nutmeg: then by degrees mix then 
in the butter, and pour over the other beans. Garnih 
with a boiled and fried bean, and ſo on till you fill the 


rim of your diſh. They are very good without frying * 
and only plain butter melted over them, th 
An amulet of beans. " 

BLaxcu your beans, and fry them in fweet butter 

with a little parſtey, pour out the butter, and pour g 

ſome cream. Let it ſimmer, ſhaking your pan; ſeaſot 
with pepper, ſalt, and nutmeg, thicken with three d | 
four yolks of eggs, have ready a pint of cream thicket al 
ed with the yolks of four eggs, ſeaſon with a little f Sil 
pour it in your difh, and lay your beans on the amulk Wit 
and ſerve 1t up hot. / a lj 
The ſame way you may dreſs muſhrooms, truſſ ne, 
green peaſe, aſparagus, aud artichoke- bottoms, (pin an 
Ole, er 
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(orrel, Oc. all being firſt cut into ſmall pieces, or ſhred 
fine. 


| To make a bean tanſey. 
Tax two quarts of beans, blanch- and beat them 


very fine in a mortar; ſeaſon with pepper, ſalt, and 
mace ; then put in the yolks of ſix eggs, and a quar- 
ter of a pound of butter, a pint of cream, half a pint 
of ſack, and ſweeten to your palate. Soak four Na- 
ples biſcuits in half-a pint of milk, mix them with the 
other ingredients. Butter a pan, and bake it, then turn 
it on a diſh, and ſtick citron and orange-peel candied, 
cut ſmall, and ſtuck about it. Garniſh with Seville 


oran 8e. 


To make a water tanſey. 


Tax twelve eggs, beat them very well, half a man- 
chet grated, and fitted through a cullender, or half a 
penny roll, half a pint of fair water. Colour it with the 
juice of ſpinage, aud one ſmall ſprig of tanſey beat to- 
gether; ſeaſon it with ſugar to your palate, a little ſalt, 
a {mall nutmeg grated, two or three ſpoonfuls of roſe- 
water, put it into a ſkillet, ſtir it all one way, and let 
it thicken like a haſty-pudding ; then bake it, or you 
may butter a tew-pain, and put it into. Butter a diſh, 
and lay over it: when one fide is enough, turn it with 
che diſh, and flip the other fide into the pan. When 
that is done, ſet it into a maſſereen, throw ſugar all 
over, and garnith with orange. | 


Peaſe Fraugoiſe. | 


Take a quart of ſhelled peaſe, cut a Ja' ge Spaniſh 
onion, or two middling ones, ſmall, and two cabbage or 
Silelia lettuces cut ſmall, put them into a ſauce- pan, 
with half a pint of water, ſeaſon them with a little falt, 
a little beaten pepper, and a little beaten mace ard nuc- 
eg. Cover them cloſe, and let thera ſtew a quarter of 
an hour, then put in a quarter of a pound of freſh but- 
ter rolled in a little flour, a ſpoonful of catchup, a lit- 
lle piece of burnt butter as big as a nutmeg ; cover 
hem cloſe, and let it ſummer ſoftly an hour, often 


U z ſhaking 
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ſhaking the pan. When it is enough, ſerve it up for a 
lide- diſh. 

For an alteration you may ſtew the ingredients a; 
above: then take a {mall cabbage - lettuce, and half. 
boil it, then drain it, cut the ſtalks flat at the bottom, 
ſo that it will ſtand firm in the diſh, and with a knife 
very carefully cut out the middle, leaving the outſide 
leaves whole, Put what you cut out into a ſauce-pan, 
chop it, and put a piece of butter, a little pepper, ſalt, 
and nutmeg, the yolk of a hard egg chopped, a fey 
crumbs of bread, mix all together, and, when it is hot, 
fill. your cabbage; put ſome butter into a (tew-pan, tie 
your cabbage, and fry it till you think it is enough, 
then take it up, untie it, and firſt pour the ingredient 
of peaſe into your diſh, ſet the forced cabbage in the 
middle, and have ready four artichoke-bottoms fried, 
and cut in two, and laid round the diſh. This will do 
for a top diſh. | 


Green peaſe with cream. 


Take a quart of fine green peaſe, put them into 
a ſtew- pan with a piece of butter, as big as an egg, 
rolled in a little flour, ſeaſon them with a little ſalt aud | 
nutmeg, a bit of ſugar as big as a nutmeg, a little bun-. 
dle of ſweet herbs, _ parſley chopped fine, a quarter b, 
of a pint of boiling water. Cover them cloſe, and {et 
tzem ſtew very ſoftly half an hour, then pour in a qui . 
ter of a pint of good cream. Give it one bail, and ſerve 
it up for a ſide- plate. | 


A farce meagre- cabbage. 


Taxe a white-heart cabbage as big as the bottom 
of a plate, Jer it boil five minutes in water, then drain 
it, cut the ſtalk flat to ſtand in the dith, then careful) 
open the leaves, and take out the inſide, leaving the 
outſide leaves whole, Chop what you take out very 
fine, take the feſh of two or three flounders or plail 
clean from the bone: chop it, with the cabbage and 
the yolks and whites of four hard eggs, a hand fol of 
picked. parſley, beat all together in a mortar, with! 
quarter of a pound of melted butter; mix it up wil 
the yolk of an egg, and à few crumbs of * 
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the cabbage, and tie it together, put it into a deep 
ſtew-pan, or ſauce-pan, put to it half a pint of water, 
a quarter of a pound of butter rolled in a little flour, 
the yolks of four hard eggs, an onion ſtuck with fix 
cloves, whole pepper and mace tied in a muſlin rag, 
half an ounce of truffles and morels, a ſpoonſul of catch- 
up, a few pickled muſhrooms; cover it cloſe, and let it 
ſimmer an hour. If you find it is not enough, you 
muſt do it longer. When it is done, lay it in your diſh, 
untie it, and pour the ſauce over it. 


To farce cucumbers. 


Taxt fix large cucumbers, cut a piece off the top, 
and ſcoop. out alt the pulp; take a large white cabbage 
boiled tender, take only the heart, chop it fine, cut a 
large onion fine, ſhred ſome parſley and pickled muſh- 
rooms ſmall, two hard eggs chopped very fine, feaſon 
it with pepper, ſalt, and nutmeg ; ſtuff your cucumbers 
full, and put on the pieces, tie them with a packthread, 
and fry them in butter of a light brown; have the fol- 
lowing ſauce ready: take a quarter of a pint of red 
vine, a quarter of a pint of boiling water, a imall onion 

chopped tine, a little pepper and falt, a piece of butter 
s big as a walnut, rolled in flour; when the cucum- 
bers are enough, lay them in your diſh, pour the fat 
out of the pan, and pour in this ſauce, let it boil, and 
have ready the yolks of two eggs beat fine, mixed with 
two or three ſpoonfuls of the ſauce, then turn them into 
the pan, let them boil, keep it ſtirring all the time, 
untie the ſtrings, and pour the ſauce over. Serve it up 


for a ſide diſh, Garniſh with the tops. 


To ſtew cucumbers. 


Take {x large cucumbers, lice them; take fix large 
onions, peel and cut them in thin lices, fry them both 
brown, then drain them and pour out the fat, put 
them into the pan again, with three ſpoonfuls of hot 
water, a quarter of a pound of bucter rolled in flour, 
and a tea-[poonful of muſtard ; ſeaſon with pepper 
and falt, and let them flew a quarter of an hoar ſoftly, 

| ſhaking 
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ſhaking the pan often. When they are enough, gif 
them up. | 

Fried celery. 


Taxs fix or eight heads of celery, cut off the green 
tops, and take off the outfide ſtalks, waſh them clean, 
and pare the roots clean: then have ready half a pint 
of white wine, the yolks of three eggs beat fine, and a 
little ſalt and nutmeg; mix all well together with flou 
into a batter, dip every head into the batter, and fry 
them in butter. When enough, lay them in your dih, 
and pour melted butter over them. 


Celery with cream. 


Wasn and clean ſix or eight heads of celery, cut then 
about three inches long, boil them tender, pour away 
all the water, and take the yolks of four eggs beat ting 
half a pint of cream,, a little ſalt and nutmeg, pour it 


over, keeping the pan ſhaking all the while, When it 
begins to be thick, diſh it up. 


Cauliflowers fried. 


Tax two fine cauliflowers, -boil them in milk and 
water, then leave one whole, and pull the other to 
pieces; take half a pound of butter, with two ſpoonful 
of water, a little duſt of flour, and melt the butter in 
a ſtew- pan; then put in the whole cauliflower cut in 
two, and the other pulled to pieces, and fry it till it i 
of a very light brown. Seaſon it with pepper and falt 
When it is enough, lay the two halves in the middle, 
and pour the reſt all over. 


To mate an oatmeal pudding. 


Taxt a pint of fine oatmeal, boil it in three pints 
new milk, ſtirring it till it is as thick as a haity-pid- 
ding ;-take'it off, and ſtir in half a pound of treſh but 
ter, a little beaten mace and nutmeg, and a gill of fack; 
then beat up eight eggs, half the whites, ſtir all well 
together, lay putt-paite all over the diſh, pour in ti 
pudding, and bake it half an hour, Or you may bs 
it with a few currants. N 

| 
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To make a potatoe pudaing. 


Taxz a quart of potatoes, boil them ſoft, peel them, 


and maſh them with the back of a ſpoon, and rub them 


throvgh a ſieve, to have them fine and ſmooth; take 
half a pound of freſh butter melted, half a pound of 
fire ſugar, ſo beat them weil together till they are very 
ſmooth, beat fix eggs, whites aud all, flir them in, and 
a claſs of ſack or brandy. You may add half a pound 
of currants, boil it helf an hour, melt butter with a 
glaſs of white wine; fweeten with ſugar, and pour over 
it. You may bake it in a dith, with puff-paſte all 
round the diſh, and at the bottom. 


To male a ſecond fotatoe pudding. 


Boi. two pounds of potatoes, and beat them in a 
mortar fine, beat in half a pound of melted butter, botl 
it half an hour, pour melted butter over it, with a plats 
of white wine or the juice of a Sevijile orauge, and 
throw ſugar all over the pudding and diſh, 


To make a third fort of potatee pudding. 


Taxt two pounds of white potatoes, boil them ſoft, 
peel aud beat them in a mortar, or ſtrain them through 
a ſieve till they are quite fine; then mix in balf a pound 
of freſh butter melted, then beat up the yolks of eight 
eggs and three whites, ſtir them in, and half a pound 
ot white ſugar finely pounded, half a piut of ſack, ſtir 
t well together, grate in half a large nutmeg, and ftir 
in half a pint of cream, mike a ate and lay all 
over your diſh and round the edges; pour in the pud- 
ding, and bake it of a fine liglit brown, 

For change, put in balf a pound of currants ; or you 
may ſtrew over the top halt an cunce of citron and 
oranye-peel cut thin, before you put it into the oven. 


To make an orange pudding. 


Tax the yolks of ſixteen eggs, beat them well, with 
half a pound of melted butter, grate in the rhind of twa 
live Seville oranges, beat iu half a pound of fine ſugar, 
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two ſpoonfuls of orange-flower water, two of roſe.-wz. 
ter, a gill of ſack, half a pint of cream, 'two Naples 
biſcuits, or the erumb of a halfpenny roll ſoaked inthe 
cream, and mix all well together. Make a thin puff. 
paſte, and lay all over the diſh and round the rim, pour 
in the pudding and bake it. It will take about as long 
baking as a cuſtard. 


To make a ſecond fort of orange pudding. 


You muſt take ſixteen yolks of eggs, beat them fine, 
mix. them with half a pound of freth butter melted, 
and half a pound of ſugar, a little roſe-water, and a 
tittle nutmeg. Cut the peel of a fine large Sevill 
orange fo thin as none of the white appears, beat it 
fine in a mortar till it is hke a paſte, and by degrers 
mix in the above ingredients all together; then lay a 
pulſ-patte all over the diſh, pour in the ingredients, aud 
bake it. 


are F N 
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To make a third orange pudding. 


You muſt take two large Seville oranges, and grate 

off the rhind as far as they are yellow ; then put your 
oranges in fair water, and let them boil till they ar 
tender. Shift the water three or four times to take out 
the bitterneſs; when they are tender, cut them oper 
and take away the ſeeds and ftrings, and beat the other 
part in a mortar, with half a pound of ſugar, till it i 
a paſte ; then put to it the yolks of fix eggs, three « 
four ſpoonfuls of thick cream, half a Naples biſcut 
rated, mix theſe together, and melt a pound of frel 
22 very thick, and ſtir it well in. When it is col, 
put a little thin puff-paſte about the bottom and rim d 
your dith; pour in the ingredients, and bake it avout 
three quarters of an hour. 


n r 


8 
To make a fourth orange pudding. f 
You muſt take the outſide rhind of three Seville orat! 3 


ges, boil them in ſeveral waters till they are tende 
then pound them in a mortar, with three quarters of: 
pound of ſugar ; then blanch half a pound of ſweet 4 


monds, beat them very fine with roſe-water to 5 
: thc 
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nem from oiling, then beat ſixteen eggs, but ſix whites, 
. pound of freſh butter, and beat all theſe together till 
Wit is light and hollow; then lay a thin puſt-paſte all 
W over the dith, and put in the ingredients. Bake it with 
your tarts, 


To make a lemon pudding. 


Geare the outſide rhind of two.clear lemons : then 
grate two Naples biſcuits and mix it with the grated 
peel, and add to it three quarters of a pound of white 
ſugar, twelve yolks of eggs, and half the whites, three 
quarters of a pound of melted butter, half a pint of 
Stick cream; mix all well together, lay a puff-paſte all 
over the diſh, pour the ingredients in, and bake it. An 
bour will bake it. 
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To male an almond pudding. 


— 


Branch half a pound of ſweet almonds, and four 
bitter ones, in warm water, take them and pound them 
in a marble mortar, with two ſpoonfuls of orange-flow- 
er water, and two of roſe- water, a gill of ſack ; mix 
in four grated Naples biſcuits, three quarters of a pound 
of melted butter ; beat eight eggs, and mix them with 
2 quart of cream boiled, grate in half a nutmeg and a 
guarter of a pound of ſugar; mix all well together, 
make a thin puff - paſte and lay all over the diſh, pour iu 
he ingredients and bake it. 


70 boil an almond pudding. 


n r „ Nr 


bear a pound of ſweet almonds as ſmall as poſſible, 
h three ſpoonfuls of roſe- water, and a gill of ſack or 
ite wine, and mix in half a pound of, freſh butter 
lied, with five yolks of eggs and two whites, a quart 
Wo! cream, a quarter of a pound of ſugar, half a nut- 
te grated, one ſpoonful of flour and three ſpoonfuls 
crumbs of white bread ; mix all well together, aud 
| ullit, It will take half an hour boiling. 


N 
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To mate a ſagoe pudding. 


Le r half a pound of ſagoe be wathed well in thre 
or four hot waters, then put to it a quart of new milk, 
and let it boil together till it is thick; ſtir it carefully 
(for it is apt to burn), put in a flick of cinnamon why 
you ſet it on the fire: when it is boiled take it out: 
before you pour it out, {tir in half a pound of freſh but. 
ter, then pour it into a pan, and beat up nine eggs 
with five of the whites and four ſpoonfuls of ſack; (ir 
all together, and ſweeten to your taſte. Put in a qua. 
ter of a pound of currants clean waſhed and rubbed, 
and juſt plumped in two ſpoonfuls of ſack and two df 
roſe - water z mix all weil together, lay a puft-palte o 


a diſh, pour in the ingredients and bake it. 


To make a millet pudding. 


You mult get half a pound of millet ſeed, and after 
it is waſhed aud picked clean, put to it half a pound d 
ſugar, a whole nutmeg grated, and three quarts d 
milk. When you have mixed all well together, break 
in half a pound of freſh butter; butter your diſh, pour 
it in and bake it. 


To make a carrot pudding. 


You muſt take a raw carrot, ſcrape it very clean and 
grate it: take half a pound of the grated carrot, and 
a pound of grated bread, beat up eight eggs, leave out 
half the whites, and mix the eggs with half a pint « 
cream ; then ſtir in the bread and carrot, half a pound 

of freſh butter melted, half a pint of ſack, and thre 
ſpoonfuls of orange-flower water, a nutmeg grated 
Sweeten to your palate. Mix all well together, an 
if it is not thin enough, ſt ir in a little new milk « 
cream. Let it be of a moderate thickneſs, lay a pul 
palte all over the diſh, and pour in the ingredients 
Bake it; it will take an hour's baking. Or you my 
boi it, but then you muſt melt butter, and put in uit 
winc and ſugar. 
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A ſecond carrot pudding, 


Gir two penny loaves, pare off the cruſt, ſoak 
them in a quart of boiling milk, let it ſtand till it is 
old, then grate in two or three large carrots, then put 
Win cight eggs well beat, and three quarters of a pound 

of freſh butter melted, grate in, a little —_— and 
Wſwecten to your taſte. Cover your diſh with puft-paſte, 
our in the ingredients, and bake it an hovr. 


To make a conr/lip pudding. 


Havixe got the flowers of a peck of cowſlips, cut 
hem ſmall and pound them ſmall, with half a pound 
f Naples biſcuits grated, and three pints of cream. 
Boil them a little ; then take them off the fire and beat 
up ſixteen eggs, with a little cream and a little roſe- 
rater, Sweeten to your palate, Mix it all well toge- 
ther, butter a diſh and pour it in. Bake it; and when 
it is enough, throw fine ſugar over and ſerve it up. 

Note, New milk will do in all theſe puddings, when 
you have no cream. 
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Elo make a quince, apricot, or white-pear plumb pudding. 


Scalp your quinces very tender, pare them very 
hin, ſcrape off the ſoft ; mix it with — very ſweet, 
put in a little ginger and a little cinnamon. To a pint 
bf cream you muſt put three or four yolks of eggs, and 
tir it into your quinces till they are of a good thick- 
neſs. It mult be pretty thick. So you may do apri- 
ots or white pear-plumbs. Butter your diſh, pour it 
1 and bake it. ; 


To make 4 pearl barley pudding. 


Cera pound of pearl barley, waſh it clean, put to 
Wt three quarts of new milk and half a pound of double 
Wc fined ſugar, a nutmeg grated ; then put it into a deep 
dan, and bake it with brown bread. Take it out of 
he oven, beat up fix eggs; mix all well up together, 
WP utter a diſh, pour it in, bake it again an hour, and it 
ill be excellent. 
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To make a French barley pudding. 


Por to a quart of cream ſix eggs well beaten, hy 
the whites, ſweeten to your palate; a little orange, 
flower water, or roſe-water, and a pound of melted 
butter; then put in fix handfuls of French barley, thy 
has been boiled tender in milk, butter a diſh, and pre 
u in. It will take as long baking as a veniſon - pay 


To make an apple pudding. 


TaxE twelve large pippins, pare them, and take ot 
the cores, put them into a ſauce-pan, with four or fir 
ſpoonfuls of water. Boil them till they are ſoft and 
thick; then beat them well, ſtir in a quarter of a pound 
of butter, a pound of loaf ſugar, the juice of three |: 
mons, the peel of two lemons, cut thin and beat fn: 
in a mortar, the yolks of eight eggs beat; mix all wel 
together, bake it in a ſlack oven; when it is near dons, 
throw over a little fine ſugar. You may bake it in: 
puff- paſte, as you do the other puddings. 


To make an Italian pudding. 


TaxE a pint of cream, and ſlice in ſome French roll, 
as much as you think will make it thick enough, bet 
ten eggs fine, te a nutmeg, butter the bottom of the 
diſh, ſlice twelve pippins into it, throw ſome orange 
peel and ſugar over, and half a pint of red wine; the 
pour your cream, bread and eggs over it ; firlt lay 4 
puſi-paſte at the bottom of the diſh and round tk 

edges, and bake it half an hour. | 
4 | | 
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To make a rice pudding. 


Taxt a quarter of a pound of rice, put it into 
fauce - pan, with a quart of new milk, a ſtick of cini 
mon, {tir it often, to keep it from ſticking to the ſauce 
pan When it has boiled thick, pour it into a pt 
ſtir in a quarter of a pound of freſh butter, and ſugi 

to your palate ; grate in half a nutmeg, add three « 
four ſpoonfuls of roſe-water, and ftir all well together 
when it is cold, beat up eight eggs, with half 1 
whites, beat it all well together, butter a diſh and 7 
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ia and bake it. You may lay a puft-paſte firſt all over 
be diſh ; for change, put in a few currants, and ſweet 
Wrnecats, if you chuſe it. 


A ſecond rice pudding. 


Ger half a pound of rice, put to it three quarts of 
ilk, ſtir in half a pound of ſugar, grate a ſmall nut- 
eg in, and break in half a pound of freſh butter; but- 
Wer a diſh, and pour it in and bake it. You may add 
W quarter of a pound of currants, for change. If you 
oil the rice and milk, and then ſtir in the ſugar, you 
Wn; bake it before the fire, or in a tin-oven, You 
hay add eggs, but it will be good without. 


A third rice pudding. 


Taxz fix ounces of the flour of rice, put it into a 
Wuart of milk, and let it boil till it is pretty thiek, ſtir- 
Wing it all the while; then pour it into a pan, ſtir in 
Walt a pound of freſh butter and a quarter of a pound 
W! ſugar; when it is cold, grate in a nutmeg, beat ſix 
gs with a ſpoonful or two of ſack, beat and ftir all 
ell together, lay a thin puff-paſte on the bottom of 
or dith, pour it in and bake it. | 


To bail a cuſtard pudding. 


Taxt aint of cream, ont of which take two or: 
ee ſpoonfuls, and mix with a ſpoonful of fine flour ;. 

t the reſt to boil, When it is boiled, take it off and 
Ir 10 the cold cream, and flour very well ; when it is 
ol, beat up five yolks and two whites of eggs, and 
ir iu a little falt and ſome nutmeg, and two or three” 
poonfuls of ſack ; ſweeten to your palate; butter a 
voden bowl, and pour it in, tie a cloth over it, and. 
i it half an hour. When it is enough, untie the- 
oth, turn the pudding. out into your dith, and pour: 
elted butter over it. 


u, 

5 | To make a flour pudding. 

er; Taxz a quart of milk, beat up eight eggs, but ſour 
" | the whites, mix with them, a quarter of a pint of 
alt Ik, and ſtir into that four large ſpoonfuls of flour, 


at it well together, boil ſix bitter almonds in two 
X 2 ſpoonfuls 
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ſpoonfuls of water, pour the water into the egpy, 
blanch the almonds and beat them fine in a mortar; 
then mix them in, with half a large nutmeg and a tes. 
ſpoonful of ſalt, then mix in the reſt of the milk, flow 
your cloth well and boil it an hour ; pour melted but. 
ter over it, and ſugar if you like it, thrown all owe; 
Obſerve always, in boiling puddings, that the water 
boils before you put them into the pot, and have rea. 
dy when they are boiled, a pan of clean cold water; 
jull give your pudding one dip in, then untie the cloth 
and-1t will turn out, without ſticking to the cloth, 


To make a batter pudding. 
Tax a quart of milk, beat up fix eggs, half the 


whites, mix as above, ſix ſpoonfuls of flour, a te 
ſpoonful of ſalt, and one of beaten ginger ; then nir 
all together, boil fit an hour and a quarter, and pour 
melted butter over it. You may put in eight eggs, i 
you have plenty, for change, and half a pound d 
prunes or currants. 


To make a batter pudding without eggs. 


Tax a quart of milk, mix fix ſpoonfuls of flow 
with a little of the milk firſt, a tea-ſpoonful of ſal, 
two tea-ſpoonfuls of beaten ginger, and two of the 
tinure of ſaffron ; then mix all together, and boil i 
an hour. You may add fruit as you thank proper, 


To make a grateſul pudding. 

Taxz a pound of fine flour, and a pound of whit 
bread grated, take eight eggs, but half the whits 
beat them up, and mix with them a pint of new mi Wl 
then {tir in the 'bread and flour, a pound of ran 
ſtoned, a pound of currants, half a pound of ſugar, i 
little beaten ginger ; mix all well together, and either 
bake or boil it. It will take three quarters of an hour! 
baking. Put cream in, inſtead of milk, if you have 
It will be an addition to the pudding. 


To make a bread pudding. 


Cur off all the cruſt of a penny white loaf, and a 
it thin into a quart of milk, ſet it over a chaffing-* Wi 
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of coals till the bread has ſoaked up all the milk, then 

put in a piece of ſweet butter, ſtir it round, let it ſtand 

till cold; or you may boil your milk, and pour over 

our bread and cover it up cloſe, it does ſull as well: 
When take the yolks of ſix eggs, the whites of three, 

and beat them up with a little roſe-water and nutmeg, 
Wa little ſalt and ſugar, if you chuſe it. Mix all well to- 
Wocthcr, and boil it half an hour. 


Ty make a fine bread pudding. 
Taxx all the crumb of a ſtale penvy-loaf, cut it thin, 
Wa quart of cream, ſet it over a ſlow fire, till it is ſeald- 
Wing hot, then let it ſtand till it is cold, beat up the 
Wbrcad and cream well together, grate it in ſome nutmeg, 
lake twelve bitter almonds, doi them in two ſooonfuls 
ef water, pour the water to the cream and ſtir it in 
with a lieefe falt, fweeten it to your palate, blanch the 
Walmonds and beat them in a mortar, with two ſpoonfuls 
Wof roſe or orange - flower water till they are a fine paſte; 
len mix them by degrees with the cream, till they are 
ell mixed in the cream, then take the yolks of eight _ 
gge, the whites of but four, beat them well and mix 
Wt hem with your cream, then mix all well together. A 
wooden diſh is beſt to boil it in; but if you boil it in 
cloth, be ſure to dip it in the hot water and flour ir 
ell, tic it looſe and boil it half an hour. Be ſure the 
Water boils when you put it in, and keeps boiling all 
le time. When it is exough, turn it into your diſh, 
elt butter and put in two or three ſpoonfuls of white 
vine or ſack, give it a boil and pchr it over your pud- 
ig; then ſtrew a good deal of fine fugar all over the 
T5 udding and diſh, and ſend it to table hot. New milk 
Will do, when you cannot get cream. You may for- 
hange put in a few currants, | "3 


To make an ordinary bread pudding. * 
Taxes two halfpenny rolls, ſlice them thin, eruſt 
ad all, pour over them a pint of new milk boiling 
ot, cover them cloſe, let it ſtand ſome hours to foak ;- 
hen beat it well with a little melted butter, and beat 
p the yolks and whites of two eggs, beat all together 
ell with a little ſalt, Boit it half an our; when j 
X 3 is 
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iz done, turn it into your diſh, pour melted butter an! 
ſugar over it. Some love a little vinegar in the butte, 
It your rolls are ſtale and grated, they will do better; 
add a little ginger. You may bake it with a few cy. 
rants. 


To make a baked-bread pudding. 


Tax the crumb of a penny loaf, as much flour, the 
yolks of four eggs and two whites, a tea- ſpoonful of 
ginger, half a pound of raiſins ſtoned, half a pound of 
currants clean waſhed and picked, a little ſalt. Mi 
firft the bread and flour, ginger, ſalt, and ſugar to yoir 
palate, then the eggs, and as much milk as will make 
it like a good batter, then the fruit, butter the dil, 
pour it in and bake it. 


To make a boiled af. 


Tax a penny loaf, pour over it half a pint of milk 
boiling hot, cover it cloſe, let it ſtand till it has ſoaked 
up the milk; then tie it up in a cloth, and boil it; 
quarter of an hour. When it is done, lay it in yout 
diſh, pour melted butter over it, and throw ſugar al 
over; a ſpoonful of wine or roſe - water does as well in 
the butter, or juice of Seville orange. A French 
manchet does beſt ; but there are little loaves made on 
purpoſe for the uſe. A French roll or. oat-cake dos 
very well boiled thus. 


To make a cheſnut pudding. 


Pur a dozen and a half of cheſnuts into a fkillet or 
ſauce-pan of water, boil them a quarter of an hou 
then blanch and peel them and beat them in a mardle 
mortar, with a liztle oravge-flower or roſe-water and 
ſack, till they are a fine thin paſte ; then beat up tweſe 
eggs with balf the whites, and mix them well, gratt 
half a nutmeg, a little ſalt, mix them with three pints 
of cream and half a pound of melted butter, ſweets 
it to your palate, and mix all together. Lay a put 
paſte all over the diſh, pour in the mixture and bake it 
When you can't get cream take three pints of wil, 
beat up the yolks of four eggs and ſtir into the = 
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ſet it over the fire, ſtirring it all the time till it is ſcald- 
ing hot, then mix it in the room of the cream. 


To make a fine plain baked pudding. 
You mult take a quart of milk, and put three bay- 
leaves into it. When it has boiled a little, with fine 
flour, make it into a haſty pudding, with a little ſalt, 
pretty thick; take it off the fire, and ſtir in half a 
pound of butter, a quarter of a pound of ſugar, beat 
up twelve eggs and half the whites, ſtir all well toge- 
cher, lay a puff-paſte all over the diſh and pour in your 
tuff, Half an hour will bake it. 


To make pretty little cheeſe-curd puddings. 


You muſt take a gallon of milk, and turn it with 
runnet, then drain all the curd from the whey, put the 
curd into a mortar, and beat it with half a pound of 
freſh butter till the butter and curd are well mixed; 
When beat ſix eggs, half the whites, and ſtrain them to 

the curd, two- Naples biſcusts, or half a penny roll 
Worated; mix all theſe together, and ſwesten to your 
Walate; butter your patty-pans, and fill them with the 
Ingredients, Bake them, but don't let your oven be 
too hot; when they are done, turn them out into a- 
diſh, cut citron and candied orange-peel into little nar- 
o bits, about an inch long, and blanched -almonds 
Net in long flips, flick them here and there on the tops 
f the puddings, juſt as you fancy ; pour melted butter 
ith a little ſack in it into the diſh, and throw fine ſu- 
par all over the puddings and diſh. They make a pret- 

y lide-diſh, | 


To make an apricot pudding. 
Connie fix large appricots very tender, break them 
ery ſmall, ſweeten them to your taſte. When they 
re cold, add fx eggs, only two whites well beat z mix 
em well together with a pint of good cream, lay a 
e paſte all over your diſh and pour in your ingredi- 
W's Bake it half an hour, don't let the oven be too 
Wt; when it is enough, throw a little fine ſugar all 
er it, and ſend it to table hot. 
To 
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To make the Tþſavich almaud pudding. 
Srrer ſomewhat above three ounces of the crumb ct 
white bread fliced, in a pint and a half of cream, or 
grate the bread, then beat half a pint of blanched al. 
monds very fine till they are like a paſte, with a little 
orange-flour water, beat up the yolks. of eight epps, 
and the whites of four: mix all well together, put i 
a quarter of a pound of white ſugar, and (tir in a little 
melted butter, about a quarter of a pound; lay a ſhe 
of puff· paſte at the bottom of your diſh, and pour in 
the ingredients. Half an hour will bake it. 


To make a vermicelli pudding. 


You muſt take the yolks of two eggs; and mix it uy 
with as much flour as will make it pretty ſtiff, ſo as yu 
can roll it out very thin, like a thin wafer ; and wh 
it is ſo dry as you can roll it up together without break. 
ing, roll it as cloſe-as you can; then with a ſharp Knit 
begin at one end, and cut it as thin as you can, hare 
ſome water boiling, with a little ſalt in it, put in the 
palle, and juſt give it a boil for a minute or two; the 
throw it into a ſieve to drain, then take a pan, Jay? 
layer of. vermicelli and a layer of butter, and ſo on, 
When it is cool, beat it up well together, and melt the 
reſt of the butter and pour on it; beat it well, (a pound 
of butter is enough, mix half with the. paſte, and tie 
other half melt), grate the crumb of a penny loaf, ani Wi 
mix in; beat up ten eggs, and mix in a ſmall nutmeg n 
grated, a gilkof ſack, or ſome roſe-water, a tea-ſpoow Wi 
ful of ſalt, beat it all well together, and ſweeten it t 
your palate z grate a little Jemon-peel in, and dry tw 
large blades of mace and beat them fine. You maj 
for change, add a pound of currants nicely waſhed anc 
picked . butter the pan or diſh you bake it i 
and then pour in your mixture. It will take an hen 
and a half baking; but the oven muſt not be too bt 
If you lay a good thin cruſt round the bottom of ie 


diſh or fides, it will be better. | 
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Puddings for little diſhes. 

You muſt take a pint of cream and boil it, and ſlit 
a halfpenny loaf, and pour the cream hot over it, and 
cover it cloſe till it is cold ; then beat it fine, and grate 
in half a large nutmeg, a quarter of a pound of ſugar, 
the yolks of four eggs, but two whites well beat ; beat 
it all well together. With the balf of this fill four little 
wooden diſhes ; colour one yellow with ſaffron, one red 
with cochineal, green with the juice of ſpinage, and 
blue with ſyrup of violets; the reſt mix with an ounce 
W of ſweet almonds blanched and beat fine, and fill a diſh. 
Your diſhes muſt be ſmall, and tie your covers over very 
S cloſe with packthread. When your pot boils, put them 
in. An hour will boi} them; when enough, turn them 
out in a diſh; the white one in the middle, and the four 
coloured ones round. When they are enough, melt 
W ſome freſh butter, with a glaſs of ſack, and pour over, 
Wand throw ſugar all over the diſh. 'The white pudding- 
ih mult be of a larger ſize than the reſt z and be ſure 
Wo butter your diſhes well before you put them in, and 
don't fill them too full. 


To make a feweetmeat pudding. 


Pur a thin puff-paſte all over your diſh ; then have 
Wcandied orange, and lemon- peel, and citron, of each 
u ounce, ſlice them thin, and lay them all over the 
Wottom of your diſh ; then beat eight yolks of eggs, 
d two whites, near half a pound of ſugar, and halt a 
ound of melted butter. Beat all well together; when 
he oven is ready, pour it on your ſweetmeats. An hour 
r leſs will bake it. The oven muſt not be too hot. 


To make a fine plain pudding. 
Ger a quart of milk, put into it fix laurel-leaves, 
oil it, then take out your leaves, and ſtir in as muck 
our as will make it a baſty-pudding pretty thick, take 
off, and then ftir in half a pound of butter, then a 
Wi varter of a pound of ſugar, a ſmall nutmeg grated, 
Wd twelve yolks and fix whites of eggs well beaten. 
| Mix 
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Mix all well together, butter a diſh, and put in your 
ſtuff, A little more than half an hour will bake it. 


To make a ratifia pudding. 


Ger a quart of cream, boil it with four or five laure! 
leaves; then take them out, and break in half a pound 
of Naples biſcuits, half a pound of butter, ſome ſack, 
nutmeg, and a little ſalt ; take it off the fire, cover it 
up, when it is almoſt cold, put in two ounces of blanch. 
cd almonds beat fine, and the yolks of five eggs. Mir 
all well together, and bake it in a moderate oven half 
an hour. Scrape ſugar on it as it goes into the oven, 


To make a bread and butter pudding, 


Ger a penny loaf, and cut it into thin ſlices of bread 
and butter as you do for tea. Butter your diſh as you 
cut them, lay ſlices all over the diſh, then ſtrew a fey 
currants clean waſhed and picked, then a row of bread 
and butter, then a few currants, and ſo on till all your 
bread and butter is in ; then take a pint of milk, beat 
up four eggs, a little falt, half a nutmeg grated, mit 
all together with ſugar to your taſte; pour this rr 
the bread, and bake it half an hour. A puff-paite un 
der does beſt,, You may put in two ſpoonfuls of. role. 
water, 


To make a boiled rice- pudding. 


HavixG got a quarter of a pound of the flour dt 
rice, put it over the fire with a pint of milk, and ker 
it ſtirring conſtantly, that it may not clod nor bur, 
When it is of a good thickneſs, take it off, and pour 
it into an earthen pan; ſtir in half a pound of butter 
very ſmooth, and half a pint of. cream or new milk, 
ſweeten to your palate, grate in half a nutmeg and th: 
outward rhind of a lemon. Beat up the yolks of ft 
eggs and two whites, beat all well together; boil it 
either in ſmall china baſons or wooden bowls. When 
boiled, turn them into a diſh, pour melted butter o 
them, with a little ſack, and throw ſugar all over. 
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To make a cheap rice-pudding. 


Ger a quarter of a pound of rice and half a pound 
of raiſins ſtoned, and tie them in a cloth. Give the rice 
a great deal of room to ſwell. Boil it two hours: when 
it is enough, turn it into your diſh, and pour melted 
butter and ſugar over it, with a little nutmeg. 


To make a cheap plain rice-pudding. 


Ger a quarter of a pound of rice, tie it in a cloth, 
but give room for ſwelling. Boil it an hour, then take 
it up, untie it, and with a ſpoon ſtir in a quarter of a 
pound of butter, grate ſome nutmeg, and ſweeten to 
W your taſte, then tie it up cloſe, and boil it another hour; 
W then take it vp, turn it into your diſh, and pour melted 
butter over it. 5 


To make a cheap bated rice. pudding. 


Yuv muſt take a quarter of a pound of rice, boil it 
in a quart of new milk, ſtir it, that it does not burn; 
Wwhen it begins to be thick, take it off, let it ſtand till 
Wit is a little cool, then ſtir in well a quarter of a pound 
f butter, and ſugar to your palate; grate a ſmall nut- 
meg, butter your diſh, pour it in, and bake it. | 


To make a ſpinage pudding. 


Taxz a quarter of a peck of ſpinage, picked and 
Waſhed clean, put it into a ſauce-pan, with a little ſalt, 
oer it cloſe, and, when it is boiled juſt tender, throw 
Wy: into a ſieve to drain; then chop it with a knife, beat 
WP fix eggs, mix well with it half a pint of cream, and 
ſtale roll grated fine, a little nutmeg, and a quarter 
ea pound of melted butter; ſtir all well together, 
Wt it into the ſauce-pan you boiled the ſpinage, and 
eep ſtirring it all the time till it begins to thicken ; 
en wet and flour your cloth very well, tie it up, and 
WT”! it an hour. When it is enough, turn it into your 
iſh, pour melted butter over it, and the juice of a Se- 
lle 2 if you like it; as to ſugar, you muſt add 
WF (ct it alone, juſt to your taſte, ; may bake it ; 
t then you ſhould put in a quarter of a pound of ſu- 
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gar. You may add biſcuit in the room of bread, if 
you like it better. | 


To mate a quaking pudding. 


'TaxE a pint of good cream, fix eggs, and half tj, 
whites, beat them well, and mix with the cream ; pray 
a little nutmeg in, add alittle ſalt, and a little roſe. 
water, if it be agreeable; grate in the crumb cf: 
halfpenny roll, or a ſpoonful of flour, firſt mixed vit 
a little of the cream, or a ſpoonful of the flour of rice, 
which you pleaſe. Butter a cloth well, and flour it; 
then put in your mixture, tie it not too cloſe, and bol 
it half an hour faſt. Be ſure the water boils before yo 
put it in. | 

To make a cream pudding. 


Taxx a quart of cream, boil it with a blade of mag 
and half a nutmeg grated, let it cool, beat up eig 
eggs and three whites, ſtrain them well, mix a ſpoonfi 
of flour with them, a quarter of a pound of almond 
blanched, and beat very fine, with a Foonful of orange 
flower or roſe- water, mix with the eggs, then by & 
grees mix in the cream, beat all well together, take: 
thick cloth, wet it and flour it well, pour in your {tf 
tie it cloſe, and boil it half an hour. Let the wat 
boil all the time faſt ; when it is done turn it into you 
diſh, pour melted butter over, with a little ſack, an 


throw fine ſugar all over it. 
To make a prune pudding. 


Taxt a quart of milk, beat ſix eggs, half the whits 
with half a pint of the milk and four ſpoonfuls of flow 
a little ſalt, and two ſpoonfuls of beaten ginger ; tht 
by degrees mix in all the milk, and a pound of pruts 
tie it in a cloth, boil it an hour, melt butter, and po 
over it. Damſons eat well, done this way, in the rod 


of prunes. 3 
To make a ſpeonful pudding. 


Tax a ſpoonful of flour, a ſpoonful of crean 
milk, an egg, a little nutmeg, ginger, and ſalt; 7 
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all together, and' boil it in a little wooden diſh balf an 
hour. You may add a few currants. 


To make an apple pudding. 


Maxz a good puff-paſte, roll it out half an inch 
thick, pare your apples, and core them, enough to fill 
the cruſt, and cloſe it up, tie it in a cloth, and boil it. 
If a ſmall pudding, two hours : If a large one, three 
Wor four hours. hen it is enough, turn it into your 
aim, cut a piece of the cruſt out of the top, butter and 
ſugar it to your palate ; lay on the cruſt again, and ſend 
t to table hot. A pear pudding make the ſame way; 
and thus you may make a damſon pudding, or any fort 
Wof plumbs, apricots, cherries, or mulberries, and are 
Wrery fine. 
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To make yeaſt dumplings. 
FixsT make a light dough as for bread, with flour, 
ater, ſalt, and yeaft, cover with a cloth, and ſet it 
Wbefore the fire for half an hour; then have a ſauce-pag 
pf water on the fire, and, when it boils, take the 
ough, and make it into little round balls, as big as a 
Warge hen's egg; then flat them with yonr hand, and 
ot them into the boiling water; a few minutes boils 
em. Take great care they don't fall to the bottom 
f the pot or 1 for then they will be heavy; 
ad be ſure to keep the water boiling all the time, 
WW hen they are enough, (which they will be in ten mi- 
WW utes or leſs), take them up, lay them in your diſh, 
ad bave melted butter in a cup. As good a way as 
oy to ſave trouble, is to ſend to the baker's for half a 
Wvartern of dough, (which will make a great many), 
ind then you have only the trouble of boiling it. 


To make Norfolk dumplings. 


Mix a good thick batter, as for pancakes; take half 
WP pint of milk, two eggs, a little ſalt, and make it 

ro a batter with flour. Have ready a clean ſauce-pan ' 
Wt water boiling, into which drop this batter. Be ſure 
vater boils faſt, and two or three minutes will boil 
em; then throw them into a ſieve to drain the water 
way, then turn them into a diſh, and ſtir a lump of 
Y freſh 
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freſh butter into them; eat them hot, and they are very 
good. 


To mate hard dumplings. 


Mix flour and water, with a little falt, like a paſte, 
roll them in balls as big as a turkey's egg, roll them in 
a little flour, have the water boiling, throw them in 
the water, and half an hour will boil them. They are 
beſt boiled with a good piece of beef. You may add, 
for change, a few currants. Have melted butter in a cup, 


Another way to make hard dumplings. 


Rus into your flour firſt a good piece of butter, 
then make it like a cruſt for a pic ; make them up, and 
boil them as above. 


To make apple dumplings. 
Maxx a good puff-paſte, pare ſome large apples, cut 


them in quarters, and take out the cores very nicely; 
take a piece of eruſt, and roll it round, enough for one 
apple: if they are big, they will not look pretty; ſo 
roll the cruſt round each apple, and make them round 
like a ball, with a little flour in your hand. Have 2 
pot of water boiling, take a clean cloth, dip 'it in the 
water, and ſhake flour over it; tie each dumpling by 
itſelf, and put them-in.the water boiling, Which keep 
boiling all the time; and if your cruſt is light and good, 
and the apples not too large, half an hour will boil 
them; but, if the apples be large, they will take an 
hour's boiling. When they are.enough, take them up, 
and lay them in a diſh ; throw fine ſugar all over them, 
and ſend them to table. Have good treſh butter melt- 
ed in a cup, and fine beaten ſugar in a ſaucer. 


Another way to make apple dumplings. 


Maxx a good puff-paſte cruſt, roll it out a little 
thicker than a crown-piece, pare ſome large apple, 
and roll every apple in -a piece of this paſte, tie them 
cloſe in a cloth ſeparate, boil them an hour, cut alittle 
piece of the top off, and take out the core, take a tea* 


ſpoonful of lemon-peel ſhred as fine as poſſible, jul gt 
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it a boil in two ſpoonfuls of roſe or orange-flower wa- 
ter. In each dumpling put a tea {poonful of this li- 
vor, ſweeten the apple with fine ſugar, pour in ſome 
melted butter, and lay on your piece of cruſt again. 
Lay them in your diſh, and throw fine ſugar all over. 


To make a cheeſe-curd florendine. 


Tax two pounds of cliceſe-curd, break it all to pie- 
ces with your hand, a pound of blanched almonds fine- 
Iy pounded, with a little roſe- water, half a pound of 
currants clean waſhed and picked, a little ſugar to your 
palate, ſome ſtewed ſpinage cut imall 3 mix all well to- 
gether, lay a puff-palte in a dith, put in your ingredi- 
ents, cover it with a thin cruſt rolled and laid acroſs, 
and bake it in a moderate oven half an hour. As to 
the top-cruſt, lay it in what ſhape you pleaſe, either 
rolled or marked with an iron on purpoſe. 


A florendine of oranges er af ples. 


Ger half a dozen of Seville oranges, fave the juice 
take out the pulp, lay them in water twerty-four howrs,. 
ſaift them three or four times, then boi: chem in three 
or four waters, then draia them from the water, put 


them in a pound of ſugar, and their juice, boil then. 


to a ſyrup, take great care they do not Tick to the 
pan you do them in, and ſet them by for ui-. When 
you uſe them, lay a puſf-paſte all over the diſh, boi 
ten pippins pared, quartered, and cored, in a little wa- 
ter and ſugar, and ſlice two of the oranges and mix 
with the pippins in the diſh. Bake it in a flow oven 
with cruſt as above, or juſt bake the crult, and lay in, 
the ingredients. | 


To make an artichoke pie. 


Bolt twelve artichokes, take off all the leaves and 
choke, take the bottoms clear from the ſtalk, make a 
good puf-paite cruſt, and lay a quarter of a pound of 
ood freſh butter all over the bottom of your pie; then 
ay a row of artichokes, ſtrew a little pepper, ſalt, and 
beaten mace over them, then another row, and ſtrew 
the reſt of your ſpice over them, put in a quarter of a 
pound more of butter in little bits, take half an ounce: 

1. 2 a of 
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Of truffles aud morels, boil-them in a quarter of a ping | 
Of water, pour the water into the pie, cut the truſa 
and morels very ſmall, throw all over the pie; tha 
bare ready twelve eggs boiled hard, take only the had 
yolks, lay them all over the pie, pour in a gill of whit 
wine, cover your pie, and bake it. When the eruſt s 
done, the pie is enough, Four large blades of mage, 
and twelve peppercorns well beat, will do, with a tg. 
ſpoonful of ſalt, | 


To make a fweet egg. pie. 


Maxz a good cruſt, cover your diſh with it, the 
have ready twelve eggs boiled hard, cut them in flies, 
and lay them in your pie, throw half a pound of cu 
rants, clean waſhed and picked, all over the eggs, tha 
beat up four eggs well, mixed with half a pint of whit 
wine, grate in a ſmall nutmeg, and make it prety 
{weet with ſugar. You are to mind to lay a quarter 
a pound of butter between the eggs, then pour in you 
wine and eggs, and cover your pie. Bake it half a 
hour, or till the cruſt is done. 


To make a potatoe pie. 


Beit three pounds of potatoes, peel them, make: 
good crult and lay in your diſh, lay at the bottom hal 
a pound of butter, then lay in your potatoes, thru 
over them three tea-ſpoonfuls of ſalt, and a ſma!] nut 
meg grated all over, fix eggs boiled hard and choppil 
fine, throw all over, a tca-{poonſul of pepper ſtrewel 
all over, then half a pint of white wine. Cover your pt 
and bake it half an hour, or till the cruſt is enougi, 


To make an onion pie. 


Wasn and pare ſome potatoes, and cut them in ſica 
peel ſome onions, cut them in ſlices, pare ſome apply 
and ſlice them, make a good cruſt, cover your dh 
lay a quarter of a pound of butter all over, tai i 
quarter of an ounce of mace beat fine, a nutmeg gr 
ted, a tea-ſpoonful of beaten pepper, three tea-{po 
fuls of ſalt, mix all together, ſtrew ſome over the h 
ter, lay a layer of potatocs,. a layer of onion, 3 af 
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: les, and a layer of eggs, and ſo on till you have 
_ a ſewing 25 of the — be- 
een each layer, and a quarter of a pound of butter 
bits, and fix ſpoonfuls of water. Cloſe your pie, 
ad bake it an hour and a half. A pound of potatoes, 
u pound of onions, - a- pound of apples, and twelve 


eo gs will do. - 


To make an orangeado pie. 


Maxs a good cruſt, lay it over your diſh, take two 
ranges, boil them with two lemons, till tender, in four 
Wr five quarts of water. In the laſt water, which there 
uſt be about a pint of, add a pound of loaf ſugar, 
Woil it, take them out and flice them into your pie; 
When pare twelve pippins, core them and give them one 
oil in the ſyrup ; lay them all over the orange and le- 
Won, pour in the ſyrup, and pour on them ſome. 
rangeado ſyrup. Cover your pie, and bake it in a: 
bow oven half an hour. 


To make a ſtirret pie. 


Taxe your ſkirrets and boil them tender, peel them, 
Ice them, fill your pie, and take to half a pint of 
eam, the yolk of an egg beat fine with a little nut- 
eg, a little beaten mace and a little ſalt ; beat all to- 
ether well, with a quarter of a pound of freſh butter 
elted, then pour in as much as your dith will hold, put 
n the top-cruſt, and bake it half an hour. You may 
ut in ſome hard yolks of eggs ; if you cannot get 
ream, put in milk, but cream is beſt. About two 
Wounds of the root will do. | 


To make an apple pie. 


Maxz a. good puſf-paſte cruſt, lay ſome round the 
Nes of the diſh, pare and quarter your apples, and 
e out the cores, lay a row of apples thick, throw in 
f the ſugar you deliga for your pie, mince a little 
non-peel fine, throw over and ſqueeze a little lemon 
er them, then a few cloves, here and there one, then 
e reſt of your apples, and the reſt of your. ſugar, 
u mult ſweeten to your palate, and ſqueeze a little 
re lemon. Boil the peeling of the apples and the 


* 
1 cores 
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cores in ſome fair water, with a blade of mace, till | 


is very good; ſtrain it, and boil the ſyrup with ali, 
ſugar, till there is but very little and good, pour it in. 
to your pie, put on your upper crult, and bake it. Von 
may put in a little quince or marmalade, if you pleaſe, 

Thus make a pear pie, but don't put in any quinee, 
You may butter them when they come out of the oven; 
or beat up the yolks of two eggs and half a pint d 
cream, with a little nutmeg, ſweetened with ſugar, tak; 
off the lid, and pour in the cream. Cut the cruſt in 
little three · corner pieces, ſtick about the pie, and ſend 
it to table. | 


To make a cherry pie. 


Maxx a good cruſt, lay a little round the fides «< 
your diſh, throw ſugar at the bottom, and lay in yar 
fruit aud ſugar at top. A few red currants does wel 
with them; put on your 1d, and bake in a ſlack ow, 

Make a plumb-pie the fame way, and a gooſebem 
pie. If you would have it red, let it ſtand a gou 
while in the oven, after the bread is drawn. A cultar 


is very good with the gooleberry pie. 


To make a-ſalt-fiſh pie. 


nx a fide of ſalt fiſh, lay it in water all night, net 
morning put it over the fire in a pan of water till it i 
tender, drain it, and Jay it on the dreffer, take off al 


the ſkin, and pick the meat clean from the bones, mite Wil 


it ſmall, then take the crumb of two French rolls, ct 
in ſlices, and boil it up with a quart of new milk, brat 
your bread very. fine with a ſpoon, put to it your mit 
ced ſalt- fiſn, a pound of melted butter, two ſpoontik 
of minced parſley, half a nutmeg grated, a little beat 
en pepper, and three tea-ſpoonfuls of muſtard, mix al 
well together, make a good cruſt, and lay all over you 
diſh, aud cover it up. Bake it an hour. 


To make a carp pie. 


Taxx a large carp, ſeale,. waſh, and gut it cl 
take an eel, boil it juſt a little tender, pick off all th 


meat, and mince it fine, with an equal quantity d 


crush 
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W .imbs of bread, a few ſweet herbs, a lemon peel cut 
bac, a little pepper, alt, and grated nutmeg, an an- 
W chovy, half a pint of oylters parboiled and chopped 
ge, the yolks of three hard eggs cut ſmall, roll it up 
with a quarter of a pound of , butter, and fill the belly 
Wof the carp.. Make a good cruſt, cover the diſh, and 
Jay in your carp ; fave the liquor you- boil your eel in, 

put in the eel bones, boil them with a little mace, whole 
Wpcpper, an onion, ſome ſweet herbs, and an anchovy. 
Boil it till there-is about half a pint, ſtrain it, add to- 
Bit a quarter of a pint of white wine, and a lump of 
Putter mixed in a very little flour; boil it up, and pour 
Wnto your pie. Put on the lid, and bake it an hour in- 
W quick oven. If there be any force-meat left after fil- 
ling the belly, make balls of it, and put into the pie. 
Ef you have not liquor enough, boil a few ſmall eels, 
o make enough to fill your diſh. . 


To make a ſoal pie. 


Maxx a good cruſt, cover your diſh, boil two pounds 
feels tender, pick all the fleſh clean from the bones: 
hrow the bones into the liquor you boil the eels in, 
ith a little mace and ſalt, till it is very good, and 
bout a quarter of a pint, then ſtrain it. In the mean 

Wime cut the fleſh of your eel fine, with a little lemon» 
deel ſhred fine, a little ſalt, pepper, and nutmeg, a few 
Wrumbs of bread, chopped parſley, and an anchovy; 
Pelt a quarter of a pound of butter, and mix with it, 
ea Jay it in the diſh, cut the fleſh of a pair of large 

als, or three pair of very ſmall ones, clean from the. 
nes and fins, lay it on the force meat, and pour in 
c broth of the eels you boiled; put the lid of the pie 
=, and bake it. You ſhould boil the bones of the 
Pals with the cel bones, to make it good. If you boil” 
ge foal bones with one or two little eels, without the 
re- meat, your pie will be very good. And thus you 
Wy do a turbut. 


To make an eel pie. 


Markt a good cruſt, clean, gut, and waſh your eels 
Vell, then cut them in pieces half as long as your 
er; ſeaſon them with pepper, ſalt, and a little 
beaten 
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beaten mace to your palate, either high or low. Fil 
our diſh with cels, and put as much water as the dif 
will hold : put on your cover, .and bake them well, 


To make a flounder pie. 


Gur ſome flounders, waſh them clean, dry them in 
a-cloth, juſt boil them, -cut off the meat clean from the. 
bones, lay a good cruſt over the diſh, and lay a littl 
freſh butter at the bottom, and on that the fiſh ; ſeafm 
them with pepper and ſalt to your mind, Boil the 
bones in the water your fiſh was boiled in, with a littl: 
bit of horſe-raddiſh, a little parſley, . a very little bit c 
lemon-peel and a cruſt of bread. Boll it till there is jut 
enough of liquor for the pie, then ſtrain it, and put it 
into your pie; put on the top-cruſt, and bake it. 


To make a herring pie. 


Scars, gut, and waſh them very clean, cut off the 
heads, fins, and tails. Make a good cruſt, cover your 
diſh, then ſeaſon your herrings with beaten mace, pep. 
per, and falt!; put a little butter in the bottom of your 
diſh, then a row of herrings, pare ſome apples and cit i 
them in thin ſlices all over, then peel ſome onions, and 
cut them in ſlices all over thick, lay a little butter a 
the top, put in a little water, lay on the lid, and bait 
it well. 

T5 make a ſalmon. pie. 

Maxx a good eruſt, cleanſe a piece of ſalmon wt 
ſeaſon it with ſalt, mace, and nutmeg, lay a little pic 
of butter at the bottom of the diſh, and lay your a 
mon in. Melt butter according to your pie; take! 
lobſter, boil it, pick out all the fleſh, chop it {mak 
bruiſe the body, mix it well with the butter, which mul 
be very good; pour it over your ſalmon, put on tit 


lid, and bake it well. 


To make a lobſter pie.” 
Maxx a good cruſt, .boil two lobſters, take out ti 


tails, cut them in two, take out the gut, cut cachtal 
in four pieces, and lay them in the dith. . Take the by 
dies, bruiſe them well with the claws, and pick out I 
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Whe reſt of the meat; chop it all together, ſeaſon it 
in pepper, ſalt, and two or three ſpoonfuls of vine- 
rar, melt half a pound of butter, ſtir all together, with 
Ihe crumb of a halfpenny roll rubbed in a clean cloth 
mall, lay it over the tails, put on your cover and bake 


Wt in a flow oven. 
To make a muſcle pie. 
Maxx a good cruft, lay it all over the diſh, waſh 


our muſcles clean in ſeveral waters, then put them in 
(deep ſtew- pan, cover them and let them (ſtew till they 
re all open, pick them out and fee there be no crabs 
Nader the tongue; put them in a ſauce-pan, with two 

r three blades of mace, ſtrain the liquor juſt enough 
o cover them, a good piece of butter and a few crumbs 
f bread ; ſtew them in a few minutes, fill your pie, 
dut on the lid, and bake it half an hour. So you may 
Wake an oylter pie. 


* 


To make Lent mince piecet. c 


Six eggs boiled hard and chopped fine, twelve pip- 
eis pared and chopped ſmall, a pound of raifins of the 
Wn ſtoned and chopped fine, a pound of currants waſh- 
picked, and rubbed clean, a large ſpoonful of fine 
gar beat fine, an ounce of citron, an ounce of candied' 
range, both cut fine, a quarter of an onnce of mace, 
nd cloves beat fine, anda large nutmeg beat fine; mix 
WW! together with a gill of brandy, and a gill of ſack. 
lake your cruſt good, and bake it in a ſlack oven. 
When you make your pie, ſqueeze in the juice of a Se- 

l lle orange, and a glaſs of red wine. 


|, To collar ſalmon. 
ue ea fide of ſalmon, cut off about a handful of 


Wc tail, waſh your large piece very well, dry it with a 
ean cloth, waſh it over with the yolks of eggs, and 
en make force-meat with what you cut off the tail; 
it take off the ſkin, and put to it a handful of par- 
led oyſters, a tail or two of lobſters, the yolks of 
ree or four eggs boiled hard, fix anchovies, a hand- 
of e ſweet herbs chopped ſmall, a little ſalt, cloves, 
dee, nutmeg, pepper beat fine, aud grated bread. 

Work 
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Work all theſe together into a body, with the yolks 
eggs, lay it all over the flelhy part, and a little mon 
pepper and falt over the ſalmon ; ſo roll it up int ; 
collar, and bind it with broad tape, then boil it in un. 
ter, ſalt, and vinegar ; but let the liquor boil firſt, ther 
put in your collars, a bunch of ſweet herbs, ſliced 9. 
ger and nutmeg ; let it boil, but not too faſt. It ] 
take near two hours boiling. When it is enough, e 
itup into your ſfouſing-pan and when the pickle is coll, 
put it to your ſalmon, and let it ſtand in it till uſed, o 
otherwiſe you may pot it. Fill it up with clarif{ AR" 


butter, as you pot fowls; that way will keep longet. WAP 
\ 

To cellar eels. re 

Taxe your eel and cut it open, take out the bon, Me 
cut off the head and tail, lay the cel flat on the dreſſ, 90 
and ſhred ſome ſage as fine as poſſible, and mix with! = 
black pepper beat, grated nutmeg and ſalt, lay it a en 
over the eel, roll it up hard in little cloths ; and W r 
both ends tight; then ſet over the fire ſome water, u Wy 
pepper and falt, five or fix cloves, three or four blac i v 
of mace, a bay leaf or two. Boil it, bones, head ant St} 
tail well together; then take out your heads and tail oi 
put in your eels and let them boi] till they are tende . 


then take them out, and boil the liquor longer, till ya 
think there is enough to cover them. Take it off, an 


when cold pour it over the eels, and cover it cle WY, 
Don't take off the cloths till you uſe them. | ſal 
t. 

To pickle or bake berringt. *E 

fe 


Scart and waſh them clean, cut off the heads, tait 
out the roes, or waſh them clean, and put them 
again juſt as you like. Seaſon them with a little mach 
and cloves beat, a very little beaten pepper and fall 
lay them in a deep pan, lay two or three bay-leaves be 
tween each lay, then put in half vinegar and half . 
ter, or rape vinegar. - Cover it cloſe with a brown Þ* 
per, and ſend it to- the oven to bake ; let it ſtand i 
cold, then pour off that pickle, and put freſh vineg 
aud water, and ſend them to. the oven again to — 


7 


/ 


MADE PLAIN AND EASY. 263 


os do ſprats ; but don't bake them the ſecond time. 
ome uſe only all- ſpice, but that is not fo good. 


To pickle or bake mackrel, to keep "all the year. 


Gur them, cut off their heads, cut them open, dry 
Wh cm very well with a clean cloth, take a pan which 
Whey will ly cleverly in, lay a few bay · leaves at the bot- 
Jom, rub the bone with a little bay- ſalt beat fine, take 
little beaten mace, a few cloves beat fine, black and 
White pepper beat fine; mix alittle ſalt, rub them inſide 
d out with the ſpice, lay them in a pan, and between 
Pery lay of the mackrel put a few bay-leaves ; then 
pver them with vinegar, tie them down cloſe with 
Wrown paper, put them into a ſlow oven: they will take 
good while doing; when they are enough, uncover 
zem, let them ſtand till cold; then pour away all that 
negar, and put as much good vinegar as will cover 
Dem, and put in an onion ſtuck with cloves. Send 
em to the oven again, let them ſtand two hours in a 
ry low oven, and they will keep all the year; but 
du muſt not put in your hands to take out the mackrel, 
| RS you can avoid it, but take a ſlice to take them out 
th. The great bones of the mackre] taken out and 
piled, is a pretty little plate to fill up the corner of a 
ble. 


To fouſe mackrel. 


Lou muſt waſh them clean, gut them, and boil them 
ſalt and water till they are enough; take them out, 
them in a clean pan, cover them with the liquor, 
W a little vinegar; and when you ſend them to table, 
fennel over them. : 


To pot a hb/eer. ; 


AKE a live lobſter, boil it in ſalt and water, and peg 
hat no water gets in; when it is cold, pick out all 
fleſh and body, take out the gut, beat it fine in a 
tar, and ſeaſon it with beaten mace, grated nutmeg, 
per, and ſalt. Mix all together, melt a little piece 
ter as big as a large walnut, and mix it with the 
Kr as you are beating it; when it is beat to a paſte, 
put 


* 
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put it into your potting-pot, and put it down as cf 
and hard as you can; then ſet ſome freſh butter in; 
deep broad pan before the fire, and when it is all met. 
ed, take off the ſcum at the top, if any, and pour the 
clear butter over the meat as thick as a crown. piece, 
The whey and churn milk will ſettle at the bottom d 
the pan; and take great care none of that goes in, and 
always let your butter be very good, or you will ſpl 
all; or only put the meat whole, with the body mix! 
among it, laying them as cloſe together as you cn 
and pour the butter over them. You muſt be ſur: n 

let the lobſter he well boiled. A middling one will u 
half an hour boiling. = 


To pot eels. | 
Taxx a large eel, ſkin it, cleanſe it, and waſh it » WAS « 
ry clean, dry it in a cloth, and cut it into picces . 


long as your finger. Seaſon them with a little ben 
mace and nutmeg, pepper, ſalt, and a little ſal- hu 
la beat fine; lay them in a pan, then pour as md 7 
good butter over them as will cover them, and claim 
as above. They muſt be baked half an hour in a qui! 
oven, if a flow oven longer, till they are enougl, bt 
that you muſt judge by the largeneſs of the eels, Vit 
a fork take them out, and lay them on a coarſe col 
to drain. When they are quite cold, ſeaſon them agii 
with the ſame ſeaſoning, lay them in the pot clo 
then take off the butter they were baked in clear {rt 
the gravy of the fiſh, and ſet it in a diſh before thei 
When it is melted pour the clear butter over the 
and let them be covered with the butter. | 
In the ſame manner you may pot what you pla 
You may bone your eels if you chuſe it; but then dt 
Put in any ſal-prunella. 


Ta pot lampreys. 

Sxix them, cleanſe them with ſalt, and then wi 
them dry; beat ſome black-pepper, mace, and dt 
mix them with ſalt, and ſeaſon them. Lay them * 
pan, and cover them with clarified butter. Bake 
an hour; order them as the eels, only let them be 


ie 
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ned, and one. will be enough for a pot. You mult 
fon them well, let your butter be good, and they 


* keep a long time. 


To pot charrs. | 
Artes having cleanſed them, cut of the fins, tails, 
nd heads, then lay them in rows in a long bakwg-pan; 
ver them with butter, and order them as above. 


To pot a file. 

You muſt ſcale it, cut off the head, ſplit it, and 
ke out the chine bone, then ſtrew all over the inſide 
dme bay ſalt and pepper, roll it up round, and lay ait 

a pot. Cover it and bake it an hour, Then take 

out, and lay it on a coarle cloth to drain; when it 
cold, put it into your pot, and cover it with clart- 

d butter. 


To pot ſalmon. 


Tak a piece of freſh ſalmon, ſcale it, and wipe it 
an, (let your piece or pieces be as big as will lie ele- 
rly on your pot), ſeaſon it with Jamaica- pepper, black 
pper, mace, and cloves beat fine, mixed with ſak, a 
tle ſal-prunella, beat fine, and rub the bone witk. 
aſon with a litcle of the ſpice, pour clarified butter 
er it, and bake it well, Then take it out carefully, 
d lay it to drain; when cold, ſeaſon it well, lay it in 
ur pot cloſe, and cover it with clariſied butter, as 
qove. 

Thus you may do carp, tench, trout, and ſeveral 
ts of fil, 


Another wvay to pet ſalmon. 


SCALE and clean your ſalmon down the back, dry it 
Il, and cut it as near the ſhape of your pot as you 
Take two nutmegs, an ounce of mace and cloves 
ten, half an ounce of white pepper, and an ounce 
ſalt; then take out all the bones, cut cf the jole 
ow the fins, and cut off the tail. Seaſon the ſcaly 
brit, lay that at the: bottom of the pot; then rub 
ſeaſoning on the other ſide, cover it with a diſh, 


and 


err 
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and let it ſtand all night. It muſt be put double, 20 
the ſcaly fide, top and bottom; put butter bottom a 
top, and cover the pot with ſome ſtiff coarſe pal. 
Three hours will bake it, if a large fiſh ; if a ſmal| One, 
two hours; and when it comes out of the oven, |: | 
ſtand half an hour; then uncover it, and raiſe it upx 
one end, that the gravy may run out, then put 
rrencher and a weight. on 4t to preſs out the gran, 15 
When the butter is cold, take it out clear from th 
gravy, add ſome more to it, and put it in a pan befur 
the fire ; when it is melted, pour it over the ſalmon; 
and when it is cold, paper it up. As to the ſeaſonig 
of theſe things, it muſt be according to your palit 
more or leſs. 


N. B. Always take great care that no gravy « WA" 


whey of the butter is left in the potting ; if ther 
it will not. keep. iy 
8 

—ääj — — — 1 
CHAP. X. 


Diakrcrronxs for the SICK. 


1 Dox'r pretend to meddle here in the phyſical en 

but a few directions for the cook, or nurle, I ps 

ſame will not be improper, to make ſuch a diet, &% 

as. the doctor ſhall order. * 
1 


To make mutton-broth. 


Takt a pound of a loin of mutton, take off the H 
put to it one quart of water, Jet it boil and 0 in 
well; then put in a good piece of upper-cruſt of b 
and one large blade of mace. Cover it cloſe, and i 
it boil lowly an hour; don't ſtir it, but pour the bw 
clear off, Seaſon it with a little ſalt, and the mulls 
will be fit to eat. If you boil turnips, don't boil tid 


in the broth, but by themſelves in another ſauce . qu K 
1 YN 


e 
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To boil a ſcraig of veal. 


i 


Ser on the ſcraig in a clean ſance-pan : to each 
ound of veal put a quart of water, ſkim it very clean, 
hen put in a good piece of upper cruſt, a blade of 
pace to each pound, and a little parſley tied with « 
read. Cover it clole ; then let it boil very ſoftly two 
urs, and both broth and meat will be fit to cat. 


nate leaf or mutton broth for very weak people, aul 
take but little nouriſhment. 


Taxt a pound of beef or mutton,” or both together: 

d a pound put two quarts of water; firſt {kin the meat, 

ad take off all the fat; then cut it into little pieces, 

Wd boil it till it comes to a quarter of a pint. Scaſon 

Lich a very little corn of ſalt, ſcim off all the fat, and 

Wive a ſpoonful of this broth at a time. Ty very weak 

ople half a ſpoonful is enough, to ſome a tea ſpoonful 

a time, and to Others a tea-cupful. There is greater 
ariſhment from this than any thing. elle, 


To make leaf drink, which is ordered for weak people. 


Take a pound of Jean beef; then take off all the 

t and ſkin, cut it into pieces, put it into a gallon 

water, with the under cruſt of a penny loaf, and a 

Wry little falt, Let it boil till it comes to two quarts, 
en flrain it off, and it is a very hearty drink. 


1 To make pork broth, 


Taxz two pounds of young pork ; then take off the 
n and fat, boil it in a gallon of water, with a turnip. 
d very little corn of ſalt. Let it boil till it comes to 
o quarts, then {train it off, and let it ſtand till cold. 
tke off the fat, then leave the ſettling at the bottom 
the pan, and drink half a pint in the morning faſt-- 
, an hour before breakfaſt, and at noon, if the ſto- 
ch will bear it, 


# 
* 
140 


To boil a chicken. 


r your fauce-pan be very clean and nice; when. 
water boils, put in your chicken, which muſt be 
2 very 


9 


0 
* 


5 
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it /| very nicely picked and clean, and laid in cold water z 
| quarter of an hour before it is boiled; then take it wt 
| of the water boiling, and lay it in a pewter dich. Sate 
all the liquor that runs from it in the diſh, cut up your 
chicken all in joints in the diſh ; then bruiſe the live 
very tine, add a little boiled parſley chopped very fine 
a very little ſalt, and a very little grated nutmeg : mix 
it all well together with two ſpoontuls of the liquor dt 
the tow), and pour it into the dith with the reit of the 
liquor in the din. If there is not liquor enough, tas 
two or three ſpoonfuls of the liquor it was boiled in, 


clap another diſh over it; then ſet it over a chaſſiag: 


diſu of hot coals five or fix miuutes, and carry it tots - 
ble hot with the cover on. This is better than butt, WAS. 
and lighter for the ſtomach, though ſome chuſe it oily D 
with the liquor, and no parſley, nor liver, or any thin . 
elſe, and that is according to diſterent palates. If its Wir; 
for a very weak perſon, take off the (kin of the chick n. 
before you ſet it on the chafhng-diſh. If you roa. 
make nothing but bread-ſauce, and that is lighter ti 


any fauce you can make for a weak ſtomach. 
Thus you may dreſs a rabbit, only bruiſe but a la 
piece of the liver. 


To boil pigeons. 

Ler your pigeons be cleaned, waſhed, drawn, ut 
ſkinned. Boil them in milk and water ten minute 
and pour over them ſauce made thus: take the liven 
parboiled, and bruiſe them fine, with as much parſh 
boiled and chopped fine. Melt ſome butter, mix 2 litts 
wich the liver and parſley firſt, then mix all togets 
and pour over the pigeons. 


. —— — 


— —— 
—ũ2— — 
. ² pA 
_ — 


To boil a partridge, or any other wild ſoul. 
Wars your water boils, put in your partridge, let 
toil ten minutes, then take it up into a pewter plit 
and cut it in two, laying the infides next the plate, a 
have ready ſome bread-ſauce made thus: taxe i 
crumb of a halfpenny roll, or thereabouts, and bol 
in half a pint of water, with a blade of mace. Let 


boil two or three minntes, pour away molt of the vt 
; ef 


ib 
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er, then beat it up with a little piece of nice butter, a 
ile ſalt, and pour it over the partridge. Clap a cover 
oer ſit; then ſet it over a chaffing-diſh of coals four or 
ee minutes, and ſend it away hot, covered cloſe. N 
= Thus you may dreſs any fort of wild fowl, only boil- 
®; ing it more or leſs, according to the bigneſs. Ducks; 
take off the ſkins before you pour the bread-ſauce over 
hem; and, if you roaſt them, lay bread-ſauce under 
hem. It is lighter than gravy for weak ſtomachs. 


To boil a plaice or flounder.” - 


Lzr your water boil, throw ſome ſalt in; then put 

Wn your fiſh, boil it till you think it is enough, and 
kc it out of the water in a ſlice to drain. Take two 
Wpoonfuls of the liquor, with a little falt, a little grated 
Potmeg; then beat up the yolk of an egg very well 
vith the liquor, and ſtir in the egg; beat it well toge- 
her, with a knife carefully ſlice away all the little bones 
Wound the fiſh, pour the ſauce over it; then ſet it over 
chaffing- diſh of coals for a minute, and ſend it hot a- 
ay : or, in the room of this ſance, add melted butter 


Pa cup. 


To mince veal or chicken for the ſich, or weak people, . 


Mixcs a chicken or ſome veal very fine, taking off 

be ſkin ; juſt boil as much water as will moiſten it, and 

o more, with a very little ſalt, grate a very little nut- 
Peg; then throw a little flour over it, and, when the 
Water boils, put in the meat. Keep ſhaking it about 
Wer the fire a minute; then have ready two or three 
ry thin ſippets toaſted nice and brown, laid in the 
ate, and pour the mince-meat over it. 


To pull a chicken for the ſict. 


You muſt take as much cold chicken as you think 
oper, take off the ſkin, and pull the meat into little 
s as thick as a quill; then take the bones, boil then 
ha little ſalt till they are good, {train it ;. then take 
poonful of the liquor, a ſpoonful of milk, a little bit 
butter as big as a large nutmeg, rolled in flour, a 

« 3 little 


— 


| 
| 
| 


—— 
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little chopped parſley as much as will lie on a (txpenee; 
and a little faſt, if wanted. This will be enough for 
half a ſmail chicken. Put all together into the Fauce, 
vant then keep ſhacking it till it is thick, and pour it 
iuto a hot Plate. 


Jo make chicken broth. 


You mult take an old cock or large fow), flay it; 
then pick off all the far, and break it all to pieces vit 
a roliing-pin : put it into two quarts of water, with; 
good eruſt of bread, and a blade of mace. Let it bol 
lofily till it is as good as you would have it. If youg 
it as it ſhould be done, it will take five or fix hours dh. 
ing; pour it off, then put a quart more of boiling ws 
ter, and cover it cloſe, Let it boil ſoftly till it is ogg 
and (train it off, Seaſon with a very little falt. \Whe 
you boil a chicken, fave the liquor, and, when th 
meat is eat, take the bones, then break them, and put 
to the liquor you boiled the chicken in, with a bladed 
mace, and a cruſt of bread. Let it boil till it is good 
and [train it off. 


—__ ww 7 


* e r 


Ty make chicken water. 


T — ͤ— nM, 


Take a cock, or large fowl, flay it, then bruiſe 
with a hammer, and put it into a gallon of water, wit 
a cruſt of bread. Let it boil half away, and {tra t 
oſt, 


Ta make + FTW caudle. 


You muſt take two quarts of water, mix in tar 
ſpoontuls of oatmeal, a blade or two of mace, 4 piett 
of lemon-pecl, let it boil, and keep ſtirring it vite 
Let it boil about a quarter of an hour, and take en 
it does rot boil over; then ſtrain it through a coal 
lieve. When you uſe it {weeten it to your palate, g. 4 
in 2 jittle nutmeg, and what wine is proper; al ch it 
is not for a ſick perſon, —_—_" ia the juice of a lun 


77 wil Brown caudh; 


Bolt the gruel as above, with fix ſpoonfuls of oth 


meal, aad {train it then add a quart of good ale, & 
bitte 


W 
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ner; boil it, then ſweeten it to your palate, and add 
Ha pint of White wine. When you don't put in White 
inc, let it be half ale. | 


To make water-gruel, 


You mult take a pint of water, and a large ſpoonful 
ot oatmeal; then ſtir it together, and let it boil op three 
Wor four times, ſtirring it often. Don't let it boil over, 
Wt hen (train it throngh a ſieve, ſalt it to your palate, put 
Win a good piece of freth butter, brew it with a ſpoon 
till the butter is all melted, then it will be fine and 
Winooth, and very good. Some love a little pepper in it. 


To make panada. 


You mult take a quart of water in a nice clean 
ſauce-pan, a blade of mace, a large piese of crumb of 
bread ; let it boil two minutes, then take out the 
bread, and bruiſe it in a baſon very fine. Mix as much 
water as will make it as thick as you would have; the 
reſt pour away, and ſweeten it to your palate. Put in 
a piece of butter as big as a walnut, don't put in any 
wine, it ſpoils it; you may grate in a little nutmeg, 
This is hearty and good diet for ſick people. 


To boil ſago. 


8 Pur a large ſpoonſul of ſago into three quarters of a 
Piat of water, ftir it, and boil it ſoftly till it is as thick 
as you would have it ; then put in wine and ſugar, with 
little nutmeg to your palate. 


TTY TINT ooo 


To bail ſalup. 


IT is a hard ſtone ground to powder, and generally 
old for one ſhilling an ounce: take a large tea-ſpoonful 
the powder, and put it into a pint of boiling water, 
cep itirring it till it is like a fine jelly; then put wine 
and ſugar to your palate, and lemon, if it will agree. 


To make ijinglaſs 7 


Taxz a quart of water, one ounce of ifinglaſs, half 
n ounce of cloves; boil them to a pint, then ſtrain it 
upon 
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upon a pound of loaf ſugar, and, when cold, ſweeten 
your tea with it. You may make the jelly as aboy: 
and leave out the cloves. Sweeten to your palate, aui 


add a little wine. All other jellies you have in another 
chapter. 


To make the pectoral drink: 


Taxx a gallon of water, and half a pound of pear. 
barley, boil it with a quarter of a pound of figs ſyli, 
a pennyworth of Jiquorice ſliced to pieces, a quarter of 
a pound of raiſins of the ſun ſtoned ; boil all together 
till half is waſted, then rain it off. This is ordered u 
the meaſles, and ſeveral other diſorders, for a drink, 


To als buttered water, or what the Germans call f. E* 
ſoup, who are very fond of it for ſupper. Tou haw i El 
in the chapter for Lent. '$ 
Take a pint of water, beat up the yolk of an «x - 

with the water, put in a piece of butter as big as; un 


ſmall walnut, two or three knobs of ſugar, and keey 
| tr it all the time it is on the fire. When it begin 


to boil, bruiſe it between the ſauce - pan and a mug til i 
it is ſmooth, and has a great froth ; then it is fits AY | 
drink. This is ordered in a cold, or where egg vil W"* 


agree with the ſtomach. 


To male ſeed water. 


TaxE a ſpoonful of coriander ſced, half a ſpoonki 
of caraway ſeed bruiſed and boiled in a pint of water, [ 
then ſtrain it, and bruiſe it with the yolk of an eg Miu: 
Mix it with ſack and double-refined ſugar, according Wi 
to your palate. | 


To make bread ſoup for the fich. 


Taxt a quart of water, ſet it on the fire in a cle 
ſaoce-pan, and as much dry cruſt of bread cut to pics 
as the top of a penny loaf, (the drier the better), a bil 
of butter as big as a walnut; let it boil, then beat ! 
with a ſpoon, and keep boiling it till the bread and . 
ter is well mixed; then ſeaſon it with a very little my 3 
and it is a pretty thing for a weak ſtomach. ö | 

a n ! 
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To make artificial aſſes milk. 


Taxt two ounces of pearl-barley, two large ſpoonfuls 

f hartſborn ſhavings, one ounce of eringo root, one 

Ponce of China root, one ounce of preſerved ginger, 

ahrcen ſnails bruiſed with the ſhells, to be boiled in 
hree quarts of water, till it comes to three pints, then 
oa pint of new milk, mix it with the reit, and put 
1 two ounces of batfam of Tolu. Take half a pint in 
he morning, and half a pint at night. 


Cons milk, next to aſ/:s milk, done thus. 


xs a quart of milk, ict it in a pan over night, the 

Pert morning take off all the cream, then boil it, and 
et it in the pan again til night, then ſkim it again, 
oil it, ſet it in the pan again, and the next morning 
im it, warm it blood-warm, and drink it as you do 
fes milk. It is very near as good, and with ſome con- 
umptive people it is better. 


To make a good drink. 


Port a quart of milk, and a quart of water, with 
e top cruſt of a penny loaf and one blade of mace, a 
Wuarter of an hour very ſoftly, then pour it off, and 
ben you drink it let it be warm. 


To make barley- avater. 


Pur a quarter of a pound of pearl-barley into two 
narts of water, let it boil, ſkim it very clean, boil half 
way, and (train it off, Sweeten to your palate, but 
ot too tweet, and put in two ſpoonluis of white wine. 

Wriok it luke-warm. 


To male ſage tea. 


* 


Tax a little ſage, a little baum, put it into, a pan; 
ice a lemon, peel and *all, a few knobs of ſugar, one 
laſs of white wine, pour on theſe two or three quarts 
boiling water, cover it, and drink when dry. When 
7 think it ſtrong enough of the herbs, take them our, 
nerwile it will make it bitter. | 


To 


U 
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To make it for a child. 


A LirtLe ſage, baum, rue, mint, and penny. ropi, 
pour boiling water on, and ſweeten to your palate, $y. 


rup of cloves, &c. and black cherry- water, you hate it a 0 
the chapter of Preſerves. | f 
f 


Liguor for a child that has the thruſb. 


Taxe half a pint of ſpring water, a knob of double. il 
refined ſugar, a very little bit of allum, beat it wil 
tog ther with the yolk of an egg, then beat it in; 
large ſpoonful of the juice of ſage, tie a rag to the eil 
of the ſtick, dip it in this liquor, and often clean the i 


mouth. Give the child over-night one drop of laudz- 1 

num, and the next day proper phyſic, waſhing dt is 

mouth often with the liquor. C. 

To boil comfrey- roots. 1 

Taxx a pound of comfrey- roots, ſcrape them clean, er 

cut them into little pieces, and put them into thre: WAR" 

piats of water. Let them boil till there is about a pin, | 

then ſtrain it, and when it is cold, put it into a ſauce. BR" 

pan. If there is any ſettling at the bottom, throw it. Wh id 
away; mir it with ſugar to your palate, half a pint o 

mountain wine, and the juice of a lemon. Let it boi p 

then pour it into a clean earthen pot, and ſet it by for BR 17 

uſe. Some boil it in milk, and it is very good wheret n 

will agree and is reckoned a very great ſtrengthener. Men 

| * hic 

* _ Is 

| | It 

ut 

For Captains of Ships. Wl | 

| We lic 

To make catchip to keep taventy years. * 

f a 

| 9 a gallon of ſtrong ſtale beer, one pound of BS .. 

anchovies waſhed from the pickle, a pound d i 


ſhalots, peeled, half an ounce of mace, half au ounc 
of cloves, a quarter of an ounce of whole pepper, 19 
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r four large races of ginger, two quarts of the large 
W.hroom flaps rubbed to pieces. Cover all this cloſe, 

ad let it fimmer till it is balf waſted, then {train it 
Shcough a flannel bag; let it ſtand till it is quite cold, 
Juen bottle it. You may carry it to the Indies. A 
. poonful of this to a pound of freſh butter melted, makes 
dne fiſh-ſauce z or in the room of gravy ſauce. Ihe 
ronger and ſtaler the beer is, the better the catchup 


ill be. 


To make fiſh ſauce to keep the whole year. 


You muſt take twenty-four anchovies, chop them, 


ones and all, - te them ten ſhalots cut ſmall, a hand- 


ul of ſcraped horſe-raddiſh, a quarter of an- ounce of 
Pace, a quart of white wine, a pint of water, one lemon 
But into ſlices, half a pint of anchovy liquor, a pint of 
d wine, twelve cloves, twelve pepper corns. Boil 
em together till it comes to a quart ; ſtrain it off, co- 
Wer it cloſe, and keep it in a cold dry place; two ſpoon- 
s will be ſufficient for a pound of butter. 
It is a pretty ſauce either for boiled fowl, veal, &c. 
ia the room of gravy, lowering it with hot water, 
nd thickening it with a piece of butter rolled in flour. 


| | To pot dr ping to fry fiſh, meat, or fritters, &c, 


Taxe fix pounds of good beef-dripping, boil it in 
Wit water, ſtrain it into a pan, let it ſtand till cold; 
Pen take off the hard fat, and ſcrape off the gravy 
Which fticks to the infide. Thus do eight times; when 
bös cold and hard, take it off clean from the water, 
Wt it into a large ſauce-pan, with fix bay-leaves, 
Pelve cloves, half a pound of ſalt, and a quarter of a 
und of whole pepper. Let the fat be all melted and 

lt hot, let it ſtand till it is hot enough to (train through 
eve into the pot, and ſtand till it is quite cold, then 
der it up. Thus you may do what quantity you 
eaſe. The belt way to keep any ſort of dripping is 
turn the pot upſide down, and then no rats can get 
it. If it will keep on ſhip- board, it will make as 


W* pull-paſte cruſt as any butter can de, or craft for 
dings, Ge, 


e TH 


- 
—— 
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To pickle muſhrooms for the ſea. 


Was them clean with a piece of flannel in falt at 
water, put them into a ſauce-pan and throw a little {4 
over them. Let them boil up three times in their ow 
liquor, then throw them into a ſieve to drain, and ſpreal 
them on a clean cloth: let them ly-till cold, then on 
them in wide-mouthed bottles, put in with them a god 
deal of whole mace, a little, nutmeg ſliced, and a fg 
cloves. Boil the ſugar-vinegar, of your own making 
with a good deal of whole pepper, ſome races of vin. 
ger, and two or three bay-leaves. Let it boil a fer 
minutes, then ſtrain it, when it is cold pour it on, anc 
fill the bottle with mutton fat fried; cork them, tie: 
bladder, then a leather over them, keep it down col, 
and in as cool a place as poſſible. As to all other pie 
kles, you have them in the chapter of Pickles. 


To make muſhroom powder. 


TaxE half a peck of fine large thick muſhroom 
freſh, waſh them clean from grit and dirt with a fland 
rag, ſcrape out the inſide, cut out all the worms, pu 
them into a kettle over the fire without any water, tw 
large onions ſtuck with cloves, a large lmndful of ſal, 
a quarter of an ounce of mace, two tea-ſ{poonfuls d 
beaten pepper, let them ſimmer till all the liquor is bol 
ed away, take great care they don't burn; then |y 
them on ſieves to dry in the ſun, or in tin plates, at 
ſet them in a ſlack oven all night to dry, till they wi 
beat to powder. Preſs the powder down hard in a poi 
and keep it for uſe. You may put what quantity 50 

pleaſe for the ſauce. 


To keep muſhrooms without pickle. 


Taxe large muſhrooms, peel them, ſcrap? out th 
inſide, put them into a ſauce-pan, throw a little fh 
over them, and let them boil in their own liquor: the 
throw them into a ſieve to drain, then lay them on Us 
plates, and ſet them in a cool oven. Repeat it ote 

till they are perfectly dry, put them into a clean d 


Wy 
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ar, tie them down tight, and keep them in a dry place. 
: They eat deliciouſly, and look as well as truffles, 


To keep artichoke bottoms dry. 


Boi them juſt ſo as you can pull off the leaves and 
Whe choke, cut them from the ſtalks, lay them in tin 

lates, ſet them in a very cool oven, and repeat it, till 
Whey are quite dry; then put them into a ſtone pot, ang 
ee them down. Keep them in a dry place; and when 
ou uſe them, lay them in warm water till they are 
W-nder. Shift the water two or three times. They are 
ee in almoſt all ſauces cut to little pieces, and put in 
uſt before your ſauce is enough. 


To fry artichoke bottoms. 


Lay them in water as above; then have ready ſome 
utter hot in the pan, flour the bottoms, and fry them. 
iy them in your diſh, and pour melted butter over 
hem. | 


To rageo artichoke bottoms. 


Tax twelve bottoras, ſoften them in warm water, 
in the foregoing receipts: take half a pint of water, 
piece of the ſtrong ſoup as big as a ſmall walnut, 
alf a ſpoonful of the catchup, five or fix of the dried 
\{brooms, a tea-ſpoonful of the muſhroom powder, 
Ji it on the fire, ſhake all together, and let it boil 
Woitly two or three minutes. Let the laſt water you put 

o the bottoms boil z take them out hot, lay them in 


| oy diſh, pour the ſauce over them, and ſend them to 
able hot. 


To fricaſey artichoke bottoms. 


Scary them, then lay them in boiling water till they 
We < quite tender; take half a pint of milk, a quarter of 
pound of butter rolled in flour, ſtir it all one way till 
is thick, then ſtir in a ſpoonful of muſhroom pickle, 
che bottoms in a diſh, and pour the ſauce over them, 


Aa Te 
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To dreſs fiſh. 


As to frying fiſh, firſt waſh it very clean, then dry 
it well and flour it; take ſome of the beef dripping 
make it boil in the ſtew-pan ; then throw in your 1 
and fry it of a fine 1400 brown. Lay it on the bottom 
of a ſieve or coarſe cloth to drain and make ſauce ze. 


- cording to your fancy. 


To bake 605. | 1 


Borres the pan, lay in the fiſh, throw a little fh 
over it and flour; put a very little water in the diſh, u 
onion and a bundle of ſweet herbs, ſtick ſome little bu Mf 


of butter or the fine dripping on the fiſh. Let it I 
baked of a fine light brown ; when enough, lay it « | 
a diſh before the fire, and ſkim off all the fat in th: MAE: 


an; ſtrain the liquor, and mix it up either with hit 

b lh · ſauce or ſtrong ſoup, or the catchup. Wit 

To make a gravy ſoup. | 1 

OxLy boil ſoft water, and put as much of the ſro ly 

ſoup to it as will make it to your palate. Let it bo; AAP 
— if it wants ſalt, you muſt ſeaſon it. The receips 


for the ſoup you have in the chapter for ſoups. 


; To make peaſe-ſoup. | =_ 
Ger a quart of peaſe, boil them in two gallons ie 
water till they are tender, then have ready a pieced t, 


ſalt pork or beef, which has been laid in water tit 
night before; put it into the pot, with two large onion 
peeled, a bundle of ſweet herbs, celery if you hi 
it, half a quarter of an ounce of whole pepper; |! 
boil till the meat is enough, then take it up, and if tri 
ſoup is not enough, let it boil till the ſoup is good; th" 
train it, ſet it on again to boil, and rub in a good dw Wl 
of dry mint. Keep the meat hot; when the ſoup 1 
ready, put in the meat again for a few minutes and! 
it boil, then ſerve it away. If you add a piece of le 
portable ſoup, it will be very good, The onion ſoy 
you have in the Lent chapter. 
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To make pork-pudding, or beef, & e. 


Ms a good cruſt with the dripping, or mutton 
ſuet, if you have it, ſhred fine; make a thick cruſt, take 


a piece of ſalt pork or beef, which has been twenty- 


four hours in ſoft water; ſeaſon it with a little pepper, 
put it into this crult, roll it up cloſe, tic ic in a cloth, 
W and boil it; if for about four or five pounds, boll it five 
= hours. * 
And when you kill mutton, make a pudding the ſame 
way, only cut the ſteaks thin; ſeaſon them with pep- 
per and ſalt, and boil it three hours, if large; or two 
hours, if ſmall, and ſo according to the fize. 
Apple-pudding make with the ſame cruſt, only pare 
the apples, core them, and fill your pudding; if large, 
Wit will take five hours boiling. When it is enough, lay 
Wit in the diſh, cut a hole in the top, and ſtir in butter 
Wand ſugary lay the piece on again, and ſend it to table. 
A prune-pudding eats fine, made the ſame way, on- 
Wy when the cruſt is ready, fill it with prunes, and 
Wweeten it according to your fancy z cloſe it up, and 
oil it two hours, 


To make a rice pudding, 


oth, and boil it an hour: then take it up, and untie 
t, grate a good deal of nutmeg in, ſtir in a good piece 


pf butter, and ſweeten to your palate. Tie it up cloſe, 


doil it an hour more, then take it up and turn it into 
our diſh ; melt butter, with a little ſugar and a little 
bite wine for ſauce, 


— 


To make a ſuet pudding. 


Ger a pound of ſuet ſhred fine, a pound of flour, a 
ound of currants picked clean, half a pound of raiſins 
oned, two tea-ſpoonfuls of beaten ginger, and a ſpoon- 
| of tincture of ſaffron; mix all . with ſalt wa- 
r very thick ; then either boil or bake it. 


15 Aaz A 


Tax what rice you think proper, tie it looſe in a 
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A liver-pudding boiled. 


Ger the liver of a ſheep when you kill one, and eu 
It as thin as you can, and chop it; mix it with as much 
ſuet ſhred fine, half as many crumbs of bread or biſcuit 
grated, ſeaſon it with ſome ſweet herbs flired fine, x 
little nutmeg grated, a little beaten pepper, and an u. 
chovy thred fine; mix all together with a little ſalt, a 
the anchovy liquor, with a piece of butter, fill the cn 
and cloſe it, Boil it three hours. 


To. make an cat-meal pudding. 


Ger a pint of oat-meal once eut, a pound of ut 
ſhred fine, a pound of currants, and half a pound & 
raiſins ſtoned; mix all together well with a little ſal 
tie it in a cloth, leaving room for the ſwelling. 


To bake an aat-meal pudding. 


Boll a quart of water, ſeaſon it with a little alt; 
when the water boils, ſtir in the oat-meal till it s6 
thick you can't eaſily ſtir your ſpoon; then take it « 
the fire, ſtir in two ſpoonfuls of brandy, or a gill« 
mountain, and ſweeten it to your palate. Grate itt 
little nutmeg, and ſtir in half a pound of currants clea 
waſhed and picked: then butter a pan, pour it in, ai 
bake it half an hour. 


A rice- pudding baked. 

Bort a pound of rice juſt till it is tender; then dran 
all the water from it as dry as you can, but del 
ſqueeze it; then ſtir it in a good piece of butter, 2 
ſweeten to your palate. Grate a ſmall nutmeg ia, fr 

it all well together, butter a pan, and pour it 10 

bake it. You may add a few currants for change. 


To make a peaſo-pudding. 
Boar it till it is quite tender, then take it up, uu 
it, ſtir in a good piece of butter, a little ſalt, and 
ood deal of beaten pepper, then tie it up tight 280 
Poil it an hour longer, and it will eat fine. All ode 


puddings you have in the chapter of puddings, 
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To make a harrico of French beans. 


Taxx a pint of the ſceds of French b:ans, which are 
ready dried for ſowing, waſh them clean, and put them 
into a two-quart ſauce-pan, fill it with water, and let 
them boil two hours; if the water waſtes away too 
much, you mult put in more boiling water to keep them 
boiling. In the mean time take almoſt half a pound of 
nice freſh butter, put it into a clean ſtew-pan, and when 
it is all melted, and done making any noiſe, have ready 
a pint baſon heaped up with onions peeled and fliced 
thin, throw them into the pan, and fry them of a fine 
brown, ſtirring them about that they may be all alike, 
then pour off the clear water from the beans into a ba- 
ſon, and throw the beans all into the ſtew- pan; ſtir all 
together, and throw in a large tea-ſpoonful of beaten 
pepper, two heaped full of ſalt, and ſtir it all together 
W tor two or three minutes. You may make this diſh of 
what thickneſs you think proper, (either to eat with a 
ſpoon, or otherways), with the liquor you poured off 
the beans. For change, you may make it thin enough 
tor ſoup. When it is of the proper thickneſs you hke 
Wt, take it off the fire, and ſtir in a large ſpoonful of. 
vinegar and the yolks of two eggs beat. Vhe eggs may 
be left out, if diſliked. Diſh it up, and ſend it to table. 


To make a'fowl-pie.. 
Finsr make rich thick cruſt, cover the diſh with the 
paſte, then take ſome very fine bacon, or cold boiled 
ham, flice it, and lay a layer all over. Seaſon with a 
Wittle pepper, then put in the fowl, after it. is picked 
Wd cleaned, and ſinged; ſhake a very little pepper and 
ſalt into the belly, put in a little water, cover it with, 
Wham, ſeaſoned with a little beaten pepper, put on the 
id, and bake it two hours. When it comes out of the. 
Woven, take half a pint of water, boil it, and add to it 
much of the ſtrong ſoup as will make the gravy quite 
ch, pour it boiling hot into the pan and lay on the lid- 
gain. Send it to table hot. Or lay a piece of beef 
WP" pork in ſoft water twenty-four hours, (lice it in the 
vom of the ham, and it will eat fine, 


Aaz. 72 


282 THE ART OF COOKERY 


To make a Ch:ſhire'pork-pie for ſea. 


Tazr ſome ſalt pork that has been boiled, cut it h. 
to thin ſlices, an equal quantity of potatoes pared an] 
ſſiced thin, make a good cruit, cover the diſh, lay z 
layer of meat, ſeaſoned with a little pepper, and a laver 
of potatoes; then a layer of meat, a layer of potatoes, 
and ſo on till your pie is full, Seaſon it with pepper; 
when it is full, lay Ban butter on the top, and fill your 
diſh above half full of ſoft water. Cloſe your pie up, 
and bake it in a gentle oven. 


To make ſca veniſon. 


WhHEw you kill a ſheep, keep ſtirring the blood all 
the time till it is cold, or at leaſt as cold as it will be, 


rhat it may not congeal; then cut up the ſheep, tae . 
one fide, cut the leg like a haunch, cur off the ſhoulder 

and. loin, the neck and breaſt in two, ſteep them all in F 
the blood, as long as the weather will permit you, then 10 


take out the haunch, and hang it out of the fun a 
Jong as you can to be ſweet, and roaſt it as you do: 
haunch of veniſon. Tt will eat very fine, eſpecially if 
the heat will give you leave to keep it long. Take af 
all the ſuet before you lay it in the blood, take the other 
Joints and lay them in a large pan, pour over them: 
quart of red u ine, and a quart of rape vinegar, Ly 
that fide of the meat downwards in the pan, on a ho. 
low tray is be{t, and pour the wine and vinegar overit: 
Jet it ly twelve hours, then take the neck, breaſt, and 
Join, out of the pickle, let the ſhoulder lie a week, it 
the heat will let you, rnb it with bay falt, falt-petry 
and coarſe ſugar, of each a quarter of an ounce, one 
handful of common falt, and let it ly a week or 10 
days. Bone the neck, breaſt, and loin ; ſeafon then 
with pepper and falt to your palate, aud make a paly i 
as you do veniſon. Boil the bones for gravy to fil the : 
hie, when it comes out of the oven; and the ſhoulder c 
boil freſh out of the pickle, with a peaſe pudding. 
And when you cut up the ſheep, take the heart, I | 
ver, and lights, boil them a quarter of an hour, then 5 


cut them ſmall, and chop them very nue; & afon * 
WII 


N ir? 
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in four large blades of mace, twelve cloves, and a 
Woe nutmeg; all beat to powder. Chop a pound of 
bet fine, half a pound of ſugar, two pounds of cur-- 
W rants clean waſhed, half a pint of red wine, mix all 
Vell together, and make a pio. Bake it an hour; it is 
very rich. 


To make dumplings when you have white bread. 


Taxt the crumb of a twopenny loaf grated fine, as 
uch beef-ſuet ſhred as fine as poſſible, a little falt, half 
A: ſmall nutmeg grated, a large ſpoonful of ſugar, beat 
o eggs with two ſpoonfuls of ſack, mix all well to- 
ether, and roll them up as big as a turkey's egg. Let 
he water boil, and throw them in; Half an hour will: 
| Boil them. For ſauce melt butter with a little ſack, 
ay the dumplings in a diſh, pour the ſauce over them, 
a nd ſtrew ſugar all over the diſh. 
f Theſe are very pretty either at land or ſea. You muſt 
5 bſerve to rub your Hands with flour when you make 
hem up. 
he portable ſoup to carry abroad. you have in the: 
b cch chapter. 


CHAP. XII.. 


Of Hogs PuDDinGs, SAUSAGES, Go. 


To make almond hogs puddings. 


| AKE two pounds of beef-ſuet, or marrow, ſhred 
| very ſmall, a pound and a half of almonds blanch- 
„and beat very fine with roſe water, one pound of, 
ed bread, a pound and a quarter of fine fugar, a 
tle ſalt, half an ounce of mace, nutmeg, and cinna- 
u together, twelve yolks of eggs, four whites, a pint 
lack, a pint and a half of thick cream, ſome roſe 
orange-flower water; boil the cream, tie the ſaffron 
a bag, and dip in the cream to colour it. Firft beat 
r eggs very well, then ſtir in your almonds, then the 
e, the ſalt, and ſuct, and mix all your ingredients 
together; 
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together; fill your guts but half ſull, put ſome bits 


eitron in the guts as yuu fill them, tie them up, and bol 
them a quarter of an hour. 1 


Another way. 


Tax a pound of beef-marrow chopped fine, half ; 
pound of ſweet almonds blanched, and beat fine, wit 3 
a little orange - flower or roſe- water, half a pound d 
white bread grated fine, half a pound of currants den 
waſhed and picked, a quarter of a pound of fine (ug, WM 
a quarter of an ounce of mace, nutmeg, and cinnamoy, 
together, of each an equal quantity, and half a pin 
ef ſack : mix all well together, with half a pint of god 
eream, and the yolks of four eggs. Fill your guts hal 
full, tie them up, and boil them a quarter of an hour, 
You may leave out the currants for change ; but tha 
you mult add a quarter of a pound more. of ſugar, 


A third way. 


Hary a pint of cream, a quarter of a pornd of {i 
gar, a quarter of a pound of currants,. the crumb of 
balfpenny roll grated fine, fix large pippins pared a 
chopped fine, a gill of ſack, or two ſpoonfuls of ro 
water, ſix bitter almonds blanched and beat fine, th 
yolks of two eggs, and one white beat fine; mix al 


together, fill the guts better than half full, and . 


them a quarter of an hour. z 
To make hoggs puddings with currants. 10 

1 

TaxE three pounds of grated bread to four po 
of beef-ſuet finely ſhred, two pounds of currants d. 


picked and waſhed; cloves, mace, and cinnamod, « 

each a quarter of an ounce finely beaten, a little [al 

a pound and a half of ſugar, a pint of ſack, a quam a 

cream, a little roſe-water, twenty eggs well beaten, vt; 
half the whites; mix all theſe well together, fill tk ' 
guts half full, boil them a little, and prick them © 
they boil, to keep them from breaking the guts. 146 
them up upon clean cloths, then lay them on your dil 
or, when you uſe them, boil them a few minutes f 
eat them cold. 


TILE 


\ 
\ 
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To make ack/ puddings. 
F:xsT, before you kill your hog, get a peck of gruts 


Si them half an hour in water, then drain them, and 


put them into a clean tub or large pan; then kill your 


og, and ſave two quarts of the blood of the hog, and 


Wcep ſtirring it till the blood is quite cold; then mix 
Wit with your 2 and flir them well together. Seaſon 


poonſul of ſalt, a quarter of an ounce of 


Ith a large 


Wcloves, mace, and nutmeg together, an equal quantity 
f each; dry it, beat it well, and mix in. Take a little 


inter ſavoury, ſweet marjoram, and thyme, penny- 


oyal ſtripped of the ſtalks, and chopped very fine ; juſt 


nough to ſeaſon them, and to give them a flavour, but 


Wo more. The next day take the leaf of the hog, and 


ut into dice, ſcrape and waſh the guts very clean, then 


ie one end, and begin to fill them; mix in the fat as 
ou fill them, be ſure to put in a good deal of fat, fill 
be ſkins three parts full, tie the other end, and make 


your puddings what length you pleaſe ; prick them with 
a pin, and put them into a kettle of boiling water. Boil. 


bem very ſoftly an hour; then take them out, and lay 
hem on clean ſtraw. 


In Scotland they make a pudding with the blood of 
gooſe, Chop off the head, and fave the blood; ſtir 


Wt till it is cold, then mix it with gruts, ſpice, falt, and 


weet herbs, according to their fancy, and ſome beef— 


et chopped. Take the ſkin off the neck, then pull. 


ut the wind- pipe aud fat, fill the ſkin, tie it at both 
nds, fo make a pie of the giblets, and lay the pudding 


| | a the middle, 


To | make fine ſauſapes. 

Yov muſt take ſix pounds of good pork, free from 
kin, griſtles, and fat, cut it very ſmall, and beat it in 
mortar till it is very fine; then ſhred fix pounds of beef 
pet very fine,” and free from all ſkin. Shred it as fine 
5 poſſible ; then take a good deal of ſage, waſh it very 
lean, pick off the leaves, and ſhred it very fine. Spread 
bur meat on a clean dreſſer or table; then ſhake the 
age all over, about three large ſpoonfuls; ſhred the 
un rhind of a middling lemon very fine and throw 
Over,, 
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over, with as many ſweet herbs, when ſhred fine a8 yi! 
fill a large ſpoon ; grate two nutmegs over, throw or 
two teh Foxodfule of pepper, a large ſpoonful of (alt 
then throw over the ſuet, and mix it all well together, 
Put it down cloſe in a pot: when you uſe them, | 
them up with as much egg as will make them | 
ſmooth. Make them the ſize of a ſauſage, and fy 
them in butter or good dripping. Be ſure it be hi 
before you put them in, and keep rolling them about 
When they are thorough hot, and of a fine light brow, WG: 
they are enough. You may chop this meat very fing *n; 
if you don't like it beat. Veal cats well done thus, « 
veal and pork together. You may clean ſome guts, anl 

fill them. | | 


To make common ſauſages. - 


Tax three pounds of nice pork, fat and lean toge 
ther, without ſkin or griſtles, chop it as fine as poſi 
ble, ſeaſon it with a tea-ſpoonful of beaten pepper, and 
two of falt, ſome ſage ſhred fine, about three tea-ſpoon 
fuls; mix it well together, have the guts very nice) 
cleaned, and fill them, or put them down in a pet, b 
roll them of what ſize you pleaſe, and fry them. Bud 
makes very good ſauſages. 


To make Bologna ſauſager. 


Fax a pound of bacon, fat and lean together, a 
pound of beef, a pound of veal, a pound of pork, 1 
pound of beef-ſuet, cut them ſmall, and chop them fi ! 
take a ſmall handful of ſage, pick off the leaves, chi = 
it fine, with a few ſweet herbs ; ſeaſon pretty bigh, wit 
pepper and ſalt. You mult have a large gut, and fil 
it, then ſet on a ſauce-pan of water, when it boils, pu 
it in, and prick the gut for fear of burſting. Boil i Ir 
ſoftly. an hour, then lay it on clean ſtraw to dry. 


CHA! t 
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CHAP. XIIL 
To pot and make Ha MS, &c. 


To pot pigeons or fault. 


UT off their legs, draw them and wipe them with 
a cloth, but don't waſh them. Seaſon them pretty 
rell with pepper and ſalt, put them into a pot with 
much butter as you think will cover them, when 
Wnelted, and baked very tender; then drain them very 
i from the gravy ; lay them on a cloth, and that will 
ock up all the gravy ; ſeaſon them again with ſalt, 
Pace, clove, and pepper, beaten fine, and put them 
Wown cloſe into a pot. Take the butter, when cold, 
Near from the gravy, ſet it before the fire to melt, and 
our over the birds; if you have not enough clarify 
nme more, and let the butter be near an inch thick 
Wbove the birds. Thus you may do all forts of fowl ; 
Wy wild fowl ſhould be boned, but that you may do as 


ou pleaſe. 


To pot a cold tongue, beef, or veniſon. 


W Cur it ſmall, beat it well in a marble mortar, with 
elted butter, and two anchovies, till the meat is mel- 
and fine; then put it down cloſe in your pots, and 
Peer it with clarified butter. Thus you may do cold 
1d fowl ; or you may pot any ſort of cold fowl whole, 
Wloning them with what ſpice you pleaſe. 


To pot veniſon. 


Taxt a piece of veniſon, fat and lean together, lay 
na diſh, and ſtick pieces of butter al over: tie 
en paper over it, and bake it. When it comes out 

the oven, take it out of the liquor hot, drain it, and 

tinadiſh; when cold, take off all the ſkin, and 
pt 1t in a marble mortar, fat and lean together, ſeaſon 
with mace, cloves, nutmeg, black pepper, and ſalt 

Jour mind. When the butter is cold that it was baked 


take a little of it, and beat in with it to moiſten 
| it; 
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it ; then put it own cloſe, and cover it with clarije 
butter. 
You muſt be ſure to beat it till it is like a paſte, 


To pot tongues. 


Tax a neat's tongue, rub it with a pound of whit 
ſalt, an ounce of falt-petre, half a pound of coarſe {y. 
gar, rub it well, turn it every day in this pickle for; 

ortnight.. This pickle will do ſeveral tongues, only 
adding a little more white ſalt; or we cond do then 
after our hams. Take the tongues out of the pick, 
cut off the root, and boil it well, till it will peel; tha 
take your tongues, and ſeaſon them with ſalt, peppe, 
cloves, mace, and nutmeg, all beat fine; rub it we! 
with your hands whilſt it is hot; then put it in a pa, 
and melt as much butter as will cover it all over. Bak 
it an hour in the oven, then take it out, let it {and 
to cool, rub a little freſh ſpice on it; and, when it i 
quite cold lay it in your pickling pot. When the hut 
ter is cold you baked it in, take it off clean from the 
gravy, ſet it in an earthen pan before the fire; 20 n 
when it is melted, pour it over the tongue. You my Wy 
lay pigeons or chickens on each ſide ; be ſure to let tie 
butter be about an inch above the tongue. 


A fine way to pot a tongue. 
TAxk a dried 2 boil it till it is tender, the 


pecl it, take a large fowl, bone it; a gooſe, and boi du 
it; take a quarter of an ounce of mace, a quarter a he 
an ounce of cloves, a large nutmeg, a quarter of uv MS, - 
ounce of black pepper, beat all well together, a p 


ful of ſalt ; rub the inſide of the fowl well, and * he 
tongue. Put the tongue into the fowl ; then ſeaſon "il ; 
gooſe, and fill the gooſe with the fowl and tongue, 4 
the gooſe will look as if it was whole. Lay it in 2 f 
that will juſt hold it, melt freſh butter enough to co" 
it, ſend it to the oven, and bake it an hour and a b 
then uncover the pot, and take out the meat. Cr 
fully drain it from the butter, lay it on a coarſe © 
till it is cold; and, when the butter is cold, take of 
hard fat from the gravy, and lay it before the fe 
melt, put your meat into the pot again, and ry ; 


X 
* 
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\tter over. If there is not enough, clarify more, and 
e the butter be an inch above the ment ; and this will 
epa great while, eats fine, and looks beautiful. When 
ou cut it, it mult be cut croſs-ways down through, and 

goks very pretty. It makes a pretty corner - diſh at ta- 

le, or fide-diſh for ſupper. If you cut a flice don, 
ne middle quite through, lay it in a plate, and garniſh 
ich green parſley and allertion- flowers. If you will be 
it the expence, bone a turkey, and put over the poole, 
blerve, when you pot it, to ſave a little of the ſpice 

o throw over it, before the laſt butter is put on, or the 
Nreat will not be ſeaſoned enough. 


To pot beef like veniſon. 


Cur the lean of a buttock of beef into pound pieces; 
or eight pounds of beef take four ounces of ſaltpetre; 
our ounces of peter-ſalt, a pint of white ſalt, and an 
unce of ſal-prunella ; beat the ſalts all very fine, mix 
hem well together, rub the ſalts all into the beef; then 

Wt it ly four days, turning it twice a-day, then put it 
nto a pan, cover it with pump- water, and a little of its 

on brive; then bake it in an oven with houſhold bread 

ill it is as tender as a chicken, then drain it from the 
pravy and bruiſe it abroad, and take out all the ſkin 
nd finews ; then pound it in a marble mortar, then 
ay it in a broad diſh, mix in it an ounce of cloves and 
nace three quarters of an ounce of pepper, and one 
zutmeg, all beat very fine. Mix it all very well with 
ae meat, then clarify a little freſh butter and mix with 
he meat, to make it a little moiſt ; mix it very well 

Wogether, preſs it down into pots very hard, ſet it at 
he oven's mouth juſt to ſettle, and cover it two inches 
hick with clarified butter. When cold, cover it with 
bite paper. 


To pot Cheſhire cheeſe. 


Taxsz three pounds of Cheſhire cheeſe, and put it 
to a mortar, with half a pound of the beſt freſh but- 
r you can get, pound them together, and in the beat- 
ig add a pill of rich Canary wine, and half au ounce 
| mace finely beat, then ſifted like a fine powder. 
hen all is extremely well mixed, preſs it hard down 


into 
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into a gallipot, cover it with clarified butter, and keep 
it coo]. A {lice of this exceeds all the cream-checſc that 
cal: be made. 


To collar a breaſt of veal, or a pig. 


Boxes the pig, or veal, then ſeaſon it all over the in- 
fide with cloves, mace, and ſalt beat fine, a handful of 
ſweet herbs ſtripped off the'ſtalks, and a little penny. 
royal and parſley ſhred very fine, with a little ſage; 
then roll it up as you do braun, bind it with narrow 
tape very cloſe, then tie a cloth round it, and boil it 
very tender m vinegar and water, a like quantity, with 
a little cloves, mace, pepper, and ſalt, all whole. þ:ake 
1t boil, then put in the collars, when boiled tender, 
take them up; and, when both are cold, take off the 
cloth, lay the collar in an earthen pan, and pour the 
liquor over; cover it cloſe, and keep it for uſe. If the 
pickle begins to ſpoil, {train it through a coarſe cloth, 
boil it, and ſkim it; when cold, pour it over. Obſerve, 
before you ſtrain the pickle, to waſh the collar, wipe it 
dry, and wipe the pan clean. Strain it again after it i 
boiled, and cover it very cloſe. 


To collar beef. 


Taxes a thin piece of flank-beef, and ſtrip the ſkin 
td the end, beat it with a rolling pin, then diſſolve 2 
quarter of peter-ſalt in five quarts of pump-water, {train 
it, put the beef in, and let it ly five days, ſometimes 
turning it; then take a quarter of an ounce of cloves, a 
good nutmeg, a little mace, a little pepper, beat very 
fine, and a handful of thyme ſtripped off the talks; 
mix it with the ſpice, ſtrew all oyer the beef, lay on the 
ſin again, then roll it up very cloſe, tie it hard with 
tape, then put it into a pot, with a pint of claret, and 
bake it in the oven with the bread. | 


Another way to ſeaſon a collar of beef. 


Tax the ſurloin or flank of beef, or any part you 
think proper, afid lay in as much pump-water as will 
cover it; put to it four ounces of ſaltpetre, five or fix 
handfuls of white ſalt, let it ly in three days, then take 


it out, and take half an ounce of cloves and mace, one 
. nut meg, 
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nutmeg, a quarter of an ounce of coriander-ſeeds, beat 
theſe well together, and half an ounce of pepper, {trew. 
them upon the infide of the beef, roll it up, and bind 
it up with coarſe tape. Bake it in the fame pickle; and; 
when it is baked, take it out, hahg it in a net to drain 
within the air of the fire three days, and put it into a 
clean cloth, and hang it up again withia the air of the 
fire; ſor it mult be kept dry as you do neats tangues. 


To collar ſalmon. 


Taxt a ſide of ſalmon, cut off about a handful of 
the tail, walh your large piece very well, and dry it 
with a cloth; then walh it over with the yolks of eggs, 
then make ſome force-meat with that you cut off the 
tail, but rake care of the ikin, and put to it a handful 
of parboiled oyſters, a tail or two ot lobſter, the yolks 
of three or four eggs boiled hard, fix anchovies, a good 
handful of ſweet herbs chopped ſmall, a little ſalt, cloves, 
mace, nutmeg, pepper, all beat tine, and grated bread. 
Work all thele together into a body, with the volks of 
eggs, lay it all over the fleſhy part, aud a little more 
pepper and falt over the ſalmon: - fo roll ic up inte 3. 
collar, and bind it with broad tape; then boil it in wa- 
ter, ſalt, and vinegar, but let the liquor boil firſt, then. 
put in your collar, a bunch of ſweet herbs, ſliced gin- 
ger and nutmeg, Let it boil,-but not too falt. It will 
take near two hours boiling ; and, when it is enough, 
take it up: put it into your ſouling-pan, and, when 
the pickle is cold, put it to your: — and let it 
ſtand in it tilt uſed: or you may pot it; after it is boil- 
ed, pour clarified butter over it: it will keep longeſt ſo; 
but either way is good. If you pot it, be ſure the but- 
ter be the niceſt you can get. 


To make Dutch beef, 


Taxz the lean of a buttock of beef raw, rub it 
vel with brown ſugar all over, and let it ly in a pan 
" tray two or three hours, turning it two os three 
umes, then ſalt it well with common ſalt and ſaltpetre, 
aud let it ly a fortnight, turning it every day: then roll 
very ſtrait in a coarſe cloth, put it in a cheeſe-preſs a 

b 2 da v 


* 


day and a night, and hang it to dry in a chin 
When you boil it, you mutt put it in a cloth; wi» WM 
it is cold, it will cut in livers as Dutch beef. : 


To make ſham brawn,. 


Bolt two pair of neats feet tender, take a piece d 
pork of the thick flank, and boil it almoſt enough, the 
pick off the fleſh of the feet, and roll it up in the pat 
tight, like a collar of brawn, then take a ſtrong clot 
aud ſome coarſe tape, roll it tight round with the tape 
then tie it up in a cloth, and boil it till a ſtraw will m 
through it; then take it up, and hang it up in a clo 
till it is quite cold; then put it into ſome ſouſing liquy 
and uſe it at your own pleaſure, 


4 o 
A 
5 . * 


To fouſe a turkey in imitation of ſturgeon. 
You mult take a fine large turkey, dreſs it very clay 
dry and bone it, then tie it up as you do (lurgeon, pr 
into the pot you boil it in one quart-of white wine, or 
quart of water, one quart of good vinegar, a very lay 
Handful of ſalt 3 let it boil, ſkim it well, and then pr 
in the turkey. When. it is enough, take it out, and i: 
it tighter. Let the liquor boil a little longer; and, if 
you think the pickle wants more vinegar or falt, act 
when it is cold, and pour it upon the turkey. It ul 
keep ſome months, covering it clofe from the air, an! 
keeping it in a dry cool place. Eat it with oil, vine 
and ſugar, juſt as you like it. Some admire it more tha 
ſturgeon z- it looks pretty, covered with fennel {ar 
ſide-diſh. | 


To pickle pork. | 

Bont your pork, cut it into pieces of a fize f 
ly in the tub or pan you defign it to ly in, rub in 
pieces well with ſaltpetre, then take two parts of ch 
won ſalt, and two of bay ſalt, and rub every p# 
well; lay a layer of common ſalt in the bottom of 
veſſel, cover every piece over with common falt, 
them one upon another as cloſe as you can, filling "i 
hollow places on the fides with ſalt. As your ſalt dh 
on the top, ſtrew on more, Jay a coarſe cloth ove 


vellel, a board over that, and a weight on the bows 
I 
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Wcep it down. Keep it cloſe covered ; it will, thus or- 
Wered, keep the whole year. Put a pound of ſaltpetre 
Wd two pounds of bay ſalt to a hog. 


A pickle for pork which is to be eat ſoon. 


You muſt take two gallons of pump- water, one pound” 
bay ſalt, one pound of coarſe ſugar, fix ounces of 
zltpetre-; boil it all together, and ſkim it when cold. 
ut the pork in what pieces you pleaſe, lay it down cloſe, 
d pour the liquor over it. Lay a weight on it to keep 
cloſe, and cover it cloſe from the air, and it will be. 
to uſe in a week. If you find the pickle begins to 
oil, boil it again, and ſkim it; when it is cold, pour 

on your pork again. . : 

To make veal hams, 


Cur the leg of veal like a ham, then take a pint of 
Wy ſalt, two ounces of ſaltpetre, and a pound of com- 
Won ſalt ; mix them together, with an ounce of juniper- 
SE rTics beat; rub x ay well, and lay it in a hollow 
Way, with the ſkinny fide downwards. Baſte it every 
Wy with the pickle for a fortnight, and then hang it in 
od-ſmoke for a fortnight. You may boil it, or par- 

Wi! it and roaſt it. In this pickle you may do two or 
ree tongues, or a piece of pork. 


To make beef hams. - 


wos muſt take the leg of à fat but ſmall beef, (the 
Scotch or Welſh cattle is beſt, and cut it ham-faſhion.. 
ike an ounce of bay ſalt, an ounce of ſaltpetre, a 
aud of common ſalt, and a pound of coarſe ſugar, (this 
utity for about fourteen or fifteen pounds weight, and 
accordingly, if you pickle the whole quarter), rub it 
WW with the above ingredients, turn it every day, and 
e it well with the pickle for a month: tuke it out, 
roll it in brawn or ſaw. duſt, then hang it in wood- 
ke, where there is but little fire, and a conſtant 
dke, for a month; then take it down, and hang it in 
fy place, not hot, and keep it for uſe. You may 
a piece off as you have occaſion, and either boil it 
ut it in raſhers, and broil it with poached eggs, or 
a piece, and it eats fine cold, and will liver like 
B b Dutch 
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Dutch beef. Aſter this beef is done, you may do a thic 
briſcuit of beef in the ſame pickle. Let it ly a month 
rubbing at every day with the pickle, then boil & ll 
1s tender, hang it in a dry place, and it eats finely coll 
cut in ſlices on a plate. It is a pretty thing for a fide 
diſh, or for ſupper, A ſhouider of mutton laid in thi 
pickle for a week, hung in wood-ſmoke two or thre 
days, and then boiled with cabbage, is very good, 


r 


To mate mutton hams. 


You mult take a hind-quarter of mutton, ent it li 
ham, take one ounce of faltpetre, a pound of coal 
ſagar, a pound of common falt ; mix them, and ni 
your bam, lay it in a _—_ tray with the (kia dom 
wards, baſte it every day for a fortnight, then roll iti 
{aw-dult, and hang it in the wood- oke a fortnight 
then boil it, and hang it in a dry place, and cut it at 
in raſhers. It does not eat well boiled, but eats findy 
broiled. 


To make pork hams. 


You muſt take a fat hind-quarter of pork, and e 
off a fine ham. Take an ounce of ſaltpetre, a pon 
of coarſe ſugar, and a pound of common ſalt; mixal 
together, and rub it well. Let it ly a month in tin 
pickle, turning and baſting it every day, then hang i 
in wood-ſmoke, as you do beef, in a dry place, fo 
no, heat comes to it; and, if you keep them long, hang 
them a month or two in a damp. place, ſo as they vil 
be monldy, and it will make them cut fine and ſor. 
Never lay theſe hams in water till you boil them, a 
then boil them in a copper, if you have one, or ti 
biggeſt pot you have. Put them in the cold water, at 
jet them be four or five hours before they boil, out 
the pot well and often till it boils. If it is a n 
large one, two bours will boil it; if a ſmall our, 4 
hour and a half will do, provided it be a great wk 
before the water boils. Take it up half an hour bein 
dinner, pull off the * and throw raſpings, noe! 
ſifted, all over. Hold a red-hot fire- ſnovel over it, 
when dinner is ready, take a few raſpings i in a ſicve 
fiſt all over the diſh; then lay in your ham, and 


Vs 
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our finger make fine Geares round the edge,of the dith, 
e fore-to boil your ham in as much water as you can, 
Wd to keep it ſkimming all the time till it boils: _ It 
u be at leaſt four hours before it boils, 
This pickle does finely for tongues, afterwards to ly 
it a fortnight, and then hang in the wood-ſmoke a 
ortnight, or to boil them out of the pickle. 
# Yorkſhire is famous for hams; and the reaſon is this: 
Wir falt is much finer than ours in London, it is a 
rge clear ſalt, and gives the meat a fine flavour, I 
Wd to have it from Malden in Eſſex, and that ſalt will 
jake any ham as fine as you can defire. It is by much 
We belt ſalt for ſalting of meat. A deep hollow-wooden 
ay is better than a pan, becauſe the pickle ſwells 
bout it. - 
When you broil any of theſe hams in ſlices, or ba- 
on, have ſome boiling-water ready, and let the flices 
7 4 minute or two in the water, then broil them; it 
kes out the ſalt, and makes them cat finer. 


o male bacon. 


Taxe a fide of pork, then take off all the inſide fat, 
y it on a long board or dreſſer, that the blood may 
n away, Tub it well with good ſalt on both ſides, let 
ly thus a week; then take a pint of bay ſalt, a quar- 
r of a pound of ſaltpetre, beat them fine, two pounds 
coarſe ſugar, and a quarter of a peck of common 
t. Lay your pork in ſomething that will hold the 
ckle, and rub it well with the above ingredients. Lay 
e ſkinny fide downwards, and baſte it every day with 
e pickle for a fortnight; then hang it in wood-ſmoke 
you do the beef, and afterwards hang it in a dry 
ace, but not hot. You are to obſerve, that all hams 
d bacon ſhould hang clear from every thing, and not 
ainſt a wall. 
Obſerve to wipe off all the old ſalt before you put it 
o this pickle, and never keep bacon or hams in a hot 


5 — 
chen, or in 2 room where the ſun comes. It makes 
Im all ruſt y. . 


To 
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To ſave potted birds, that begin to be bad, 


I Have ſeen potted birds which have come a 
way, often ſmell ſo bad, that no body could bear the 
ſmell for the rankneſs of the butter, and by managing 
them in the following manner, have made them as good 
as ever was cat. 

Set a large ſauce-pan of clean water on the fire; 
when it boils, take off the butter at the top, then take 
the fowls out one by one, throw them into that ſauce. 
pan of water half a minute, whip it out, and dry it in 
clean cloth inſide and out; ſo do all till they are quit 
done. Scald the pot clean; when the birds are quit 
cold, ſeaſon them with mace, pepper, and ſalt to your 
mind, put them down cloſe in a pot, and pour clarified 
butter over them. 


To pickle mackrel, called caveach. 


Cur your mackrel into round pieces, and divide one 
into five or fix pieces: to fix large mackrel you mi 
take one ounce of beaten pepper, three large nutmeg 
a little mace, and a handful of ſalt. Mix your ſalt and 
beaten ſpice together, then make two or three holes in 
each piece, and thruſt the ſeaſoning into the holes with 
your finger, rub the piece all over with the ſeaſoning, 
fry them brown in oil, and let them ſtand till they ar 
cold; then put them into vinegar, and cover them ith 
oil, They will keep well covered a great while, aul 
are delicious. = 


Cc H A P. XIV. 
Of P1iCcKLING. 


| To pickle walnuts green. 
TAS the largeſt and cleareſt you can get, pi 


them as thin as you can, have a tub of ſpring 
water ſtanding by you, and throw them in as you 0 
them. Put into the water a pound of bay-fal, 8 
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hem ly in the water twenty-four hours, take them out 
f the water, then put them into a ſtone- jar, and be- 
tween every layer of walnuts lay a layer of vine-Icaves 
Wt the bottom and top, and fill it up with cold vinegar, 
et them ſtand all night, then pour that vinegar from 
Wi hem into a copper or bell-metal ſkillet, with a pound 
Wof bay-ſalt; ſet it on the fire, let it boil, then pour it 
ot on vour nuts, tie them over with a woollen cloth, 
ad let them ſtand a week; then pour that pickle away, 
ub your nuts clean with a piece of flannel; then put 
hem again in your jar, with vine-leaves, as above, and 
oll freſb vinegar. Put into your pot to every gallon of 
Wincgar, a nutmeg fliced, cut four large races of gin- 
Wer, a quarter of an ounce of mace, the ſame of cloves, 
W quarter of an ounce of whole black pepper, the like 
Wt Ordingal pepper; then pour your vinegar boiling 
ot on your walnuts; and cover them with a woollen 
loth. Let it ſtand three or four days, ſo do two or 
hree times; when cold, put in half a pint of muſtard. 
ed, a large ſtick of horſe-raddith ſliced, tie them down 
loſe with a bladder, and then with a leather, They 
ill be fit to eat in a fortnight. Take a large ' onion, 
ick the cloves in, and lay in the middle of the pot. If 
ou do them for keeping, don't boil your vinegar, but 
hen they will not be fit to eat under fix months; and 
he next year you may boil the pickle this way, They 
ill Keep two or three years good and firm. 


| 


To pickle walnuts white. 


Taxt the largeſt nuts you can get, juſt before the 
[ell begins to turn, pare them very thin till the white 
ppears, and throw them 1ato ſpring water, with a 
jandful of ſalt as you do them. Let them ſtand in that 
ater fix hours, lay on them a thin board to keep them 
nder the water, then ſet a ftew-pan on a charcoal fire, 
ith clean ſpring water, take your nuts out of the other 
ater, and put them into the ſlew-pan. Let them ſim- 
er four or five minutes, but not boil; then have rea- 
y by you a pan of ſpring water, with a handful of 
bite falt in it, ftir it with your band till the ſalt is 
cited, then take your nuts out of the ſtew pan with a. 

wooden 


fill your pot, and pour boiling vinegar over them. C6 


beſt pickle for uſe; therefore you may add more die 


great many walnuts, and eat them faſt, make your pit 
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wooden ladle, and put them into the cold water an 
falt. Let them ſtand a quarter of an hour, lay the 
board on them as before; if they are not kept ung; 
the liquor they will turn black, then lay them on: 
cloth, and cover them with -another to dry ; then care: 
fully wipe them with a ſoft cloth, put them into you 
jar or glaſs, with ſome blades of mace and nutoreg mn©Q 
ced thin. Mix your ſpice between your nuts, and pon 1 
diſtilled vinegar over them; firit let your glaſs be 
of nuts, pour mutton fat over them, and tie a bladder, 
and then a leather. | 


To pickle walnuts black. 


You muſt take large full grown nuts, at their ful 
growth befaxe they are hard, lay them in ſalt and ws 
ter ; let c ly two days then ſhift them into frel 
water; let them ly two days longer, then ſhift thn WP” 
again, and let them ly three days; then take them ou 
of the water, and put them into your pickling pot 
When the pot is half full, put in a loud onion {luck * 
with cloves. To a hundred of walnuts put in has 
pint of muſtard- ſeed, a quarter of an ounce of mag. 
half an ounce of black pepper, balf an ounce of 4 
ſpice, ſix bay-leaves, and a ſtick of horſe raddiſk ; the 


ver them with a plate, and when they are cold tie then Cc 
down with a bladder and leather, aud they will be fit ts 
eat in two or three months. The next year, if any i * 
mains, boil up your vinegar again, and ſkim it ; whe 
cold, pour it over your walnuts. This is by much tit 


gar to it, what quantity you pleaſe. If you pickle 1 


le for a hundred or two, the reſt keep in a ſtrong brit 
of ſalt and water, boiled till it will bear an egg, and i 
your pot empties, fill them up with thoſe in the ſalt ans 
water. Take eare they are covered with pickle. | 
In the ſame manner you may do a ſmaller quantity; 
but if you can get rape vinegar, uſe that inſtead of ll 
and water. Do them thus: put your nuts into the pi 


you intend to. pickle them in, throw in a good hand 
3 F 
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f ſalt, and fill the pot with rape vinegar. Cover it 
oe, and let them ſtand a fortnight ; then pour then 
Wt of the pot, wipe it clean, and juſt rub the nuts 

ith a coarſe clotb, and then put them in the jar with 

je pickle, as above, If you have the beſt ſugar vi- 
gar of your own making, you need not boil it the 

Writ year, but pour it on cold; and the next year, if 

y remains, boil it up again, ſkim it, put freſh ſpice 
WL it, and it will do again. | 


2 
- 


To pickle n. 

Taxi what quantity of cutumbers you think fit, and 

t them in a ſtone jar, then take as much ſpring-wa- 

r as you think will cover them: to every gallon of 
ater put as much ſalt as will make it bean egg; ſet 
on the fire, and let it boil two or three Mutes, theu 


pur it on the cucumbers and cover them with a wool- 
Wn cloth, and over that a pewter diſh ; tie them down 
pſe, and let them ſtand twenty-four hours; then take 
em out, lay them in a cloth, and another over them 


dry them, When they are pretty dry, wipe your 


r out with a dry cloth, put in your cucumbers, and 
th them a little dill aud fennel, a very ſmall quantity 
t the pickle to every three quarts of vinegar, one 
art of ſpring-water, till you think you have enough 

cover them: put in a little bay ſalt and alittle white, 
t not too much. To every gallon of pickle put one 
tmeg cut in quarters, a quarter of an ounce of cloves, 
puarter of an ounce of. mace, a quarter of an ounce 
whole pepper, and a large race of ginger fliced ; 
| all theſe together in a bell- metal or copper pot, 
ur it boiling hot on your cucumbers, and cover them 
before, Let them tand two days, then boil your 
kle again, and pour it on as before; do fo a third 
de; when they are cold cover them with a bladder and 
n a leather, Mind always to keep your pickles cloſe 
ered, and never take them out with any thing but a 
den ſpoon, or one for the purpoſe. This pickle 

do the text year, only boiling it up again. 

ou are to obſerve to put the Pice in the jar with 
cucumbers, and only boil the vinegar, water, and 
zad pour over them, The boiling of your ſpice 
in 
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in all pickles ſpoils them, and loſes the fine flavour of 
the ſpice. 


To pickle large cucumbers, in ſlices. 


Tax the large cucumbers before they are too ripe 
lice them the thickneſs of crown-pieces: in a pewter. 
diſh ; to every dozen of cucumbers ſlice two large onions 
thin, and ſo on till you have filled your diſh, with a 
handful of ſalt between every row: then cover them 
with another pewter-diſh, and let them ſtand twenty. 
four hours, then put them in a cullender, ani let them 
drain very wel. ; put them in a jar, cover them over 
with white-wine vinegar, and let them ſtand four hours; 
pour the vinegar from them into a copper fauce-pan, 
and boil it with a little ſalt, put to the cucumbers a 


{ 
little mace” a little whole pepper, a large race of gin. 
ger ſliced, and then pour the boiling vinegar on. Cover a 
them cloſe, and when they are cold, tie them down. a 
They will be fit to eat in two or three days. . 

n 
* To pickle aſparagus. t 
Tax the largeſt aſparagus you can get, cut off the 8 


white ends, and waſh the green ends in ſpring-water, 
then put them in another clean water, and let them |y 
two or three hours in it: then have a large broad ſtew: 
pan full of ſpring- water, with a good large handful of 
falt ; ſet it on the fire, and when it boils put in the ba 
graſs not tied up, but looſe, and not too many at a po 
time, for fear you break the heads. Jalt ſcald them, 
and no more, take them out with a broad ſkimmer, 


and lay them on a-cloth to cool. Then for your pic- wh 
kle: to a gallon of vinegar put one quart of ſpring ua- the 
ter, arid a handful of bay-ſalt; let them boil, and put ma 
your aſparagus in your jar; to a gallou of pickle tw boi 
natmegs, a quarter of an ounce of mace, the ſame of Wy 
whole white pepper, and pour the pickle hot over then. a li 
Cover them with a linen cloth three or four times dol- or t 
ble. Let them ftand a week, and boil the pickle. Le: Wi fn 
them ſtand a week longer, boil the pickle again, and 
pour it on hot as before. When they are cold, cow ' 


them up cloſe with a bladder and leather. 


7 


* 
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MADE PLAIN AND EASY. zt 


To pickle peaches. 
J 
Taxt your peaches when they are at their full growth, 


- juſt before they turn to be ripe; be ſure they are not 


bruiſed; then take ſpring-water, as much as you think 
will cover them, make it ſalt enough to bear an egg 
with bay and common ſalt, an equal quantity of each: 
then put in your peaches, and lay a thin board over 
them to keep them under the water. Let them ſtand 
three days, and then take them out, and wipe them very 
carefully with a fine ſoft cloth, and lay them in your 
glaſs or jar, then take as much white-wine vinegar as 
will fill your glaſs or jar: to every gallon put one pint 
of the beſt well-made muſtard, two or three heads of 
garlic, a good deal of ginger fliced, half an ounce of 
cloves, mace, and nutmeg; mix your pickle well toge- 
ther, and pour over your peaches. Tie them cloſe with 
a bladder and leather ; they will be fit to eat in two 
months, You may with a fine penknife cut them acroſs, 
take ont the ſtone, fill them with made muſtard and 
. and horſe-raddiſh and ginger; tie them toge- 
ther, 


To pickle raddiſh pods. 


Maze a ſtrong pickle, with cold ſpring-water and 
bay. ſalt, ſtrong enough to bear an egg, then put your 
pods in, and lay a thin board on them to keep them 
under water, Let them ſtand ten days, then drain them 
in a ſieve, and lay them on a oloth to dry; then take 
white-wine vinegar, as much as you think will cover 
them, boil it, and put your pods in a jar, with ginger, 
mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarſe, cloth, three 
or four times double, that the ſteam may come through 
alittle, and let them ſtand two days. Repeat this two 
or three times; when it is cold, put in a pint of mu- 


fard-ſeed and ſome horſe-raddiſh; cover it cloſe. 


| To pickle French beans. 
\PrexLy your beans as you do the gerkins. 
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70 pickle cauliflowers. 


Tax the largeſt and fineſt you can get, cut them it 
little pices, or more properly pull them into little piece 
pick the ſmall leaves, that grow in the flowers, clew 
from them; then have a broad ſtew- pan on the fire with 
ſpring water, and when it boils, put in your flows, 
with a good handful of white ſalt, and juſt let them bol 
np very quick; be ſure you don't let them boil abou 
one minute; then take them out with a broad flice, | 
them on a cloth and cover them with another, and l 
them ly till they are quite cold. Then put them in you 
- wide-mouthed bottles, with two or three blades of mar 
in each bottle, and a nutmeg ſliced thin; then fill q 
your bottles with diſtilled vinegar, cover them ow 
with mutton fat, over that a bladder, and then a le 
ther. Let them ftand a month before you open them, 

If you find the pickle taſte ſweet, as may be it wil 
put off the vinegar, and put freſh-in ; the ſpice will & 
again. In a fortnight they will be fit to eat. Obſern 


to throw them out of the boiling water into cold, a 
then dry them. | 


To pickle beet · rcat. | 


Sex a pot of ſpring water on the fire; when it boi 
put in your beets, and let them boil till they are tender 
then peel them with a cloth, and lay them in a ſton 
jar; take three quarts of vinegar, two of ſpring witth 
and ſo do till you think you have enough to cover you 
beets. Put your vinegar and water in a pan, and i 
to your taſte ; ſlir ãt well together till the ſalt is all mel 
ed, then pour them on the beets, and cover it wil 
bladder; do not boil the pickle. 


— | Topichle wwhite plumb. 


Tart the large white plumbs; and, if they but 
Ralks, Jet them remain on, and do them as you do jw 
peaches. IH N 4 
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To pickle nectarines and apricots. 


Tary are done the fame way as the peaches. All 
theſe ſtrong pickles will waſte with keeping ; therefore 
you moſt fill them up with cold vinegar. 
_ To pickle onions. | 
Taxt your onions when they are dry enough to lay 
Wop in your houſe, ſuch as are about as big as a arge 
Wwalout; or you may do ſome as ſmall as you pleale. 
| ake off only the outward dry coat, then boit them in 
Wone water, without ſhifting, till they begin to grow 
ender; then drain them through a cullender, and let 
em cool; as ſoon as they are quite cold, flip off two 
utward coats or ſkins, flip them till they look white 
rom each other, rub them gently with a fine ſoft linen- 
och, and lay them on a cloth to cool. When this is 
lone, put them into wide-mouth'd glaſſes, with about 
Ix or eight bay-leaves. To a quart of onions a quarter 
fam ounce of mace, two large races ut ginger ſliced; 
Il theſe ingredients muſt be interſperſed here and there 
the glaſſes among the onions ; then boil to each quart 
f vinegar two ounces of bay-ſalt, ſkim it well as tke 
um riſes, and let it ſtand till it is cold: then pour it 
to the glaſs, cover it cloſe with a wet bladder dipped- 
d vinegar, and tie them down. This will eat well, and 


ok white. As the pickle waſtes, fill them witch cold: 


negar. 


To pickle lement. 


Tax twelve lemons, ſcrape them with a piece off 
oken glas; then cut them croſs in two, four parts 
dwnright, but not quite through, but that they will 
ng together; then put in as much ſalt as they will 
Id, rub them well, and ſtrew them over with fak« 
t them lie in an earthen diſh for three days, and 
pn them every day; then fit an ounce of ginger.very 
n, and ſalted for three days, twelve cloves of parlic 
boiled and ſalted three days, a ſmall handful 18 
rd · ſeeds bruiſed and ſearched through a hair ſieve, 
ſome red India pepper; take your lemons out of the 
ſqueeze them very. gently, put them into a jd, 
T E . with... 
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ter than oil. 


" Vinegar, and give it a boil. While it is hot, you m 


? 0k 


} 


with the ſpice and ingredients, and cover them with the 
beſt white-wine vinegar. - Stop them up very cloſe, ad 
in a month's time they will be fit to eat. 


To pickle muſhrooms white, 


Tax ſmall buttons, cut and prime them at the bot. 
tom, waſh them with a bit of flannel through two © 
three waters, then ſet them on the fire in a ſtew pen 
with ſpring water, and a {mall handful of ſalt ; when it 
boils, pour your maſhrooms in. Let it boil three 6 
four minutes; then throw them into a cullender, lay 
_ on a linen cloth quick, and cover them with ans 
ther. | 


To make pickle for muſhrooms. 


Tax a gallon of the beſt vinegar, put it into a coll 
ſtill: to every gallon of vinegar put half a pound d 
bay ſalt, à quarter of a pound of mace, a quarter of a 
vunce of cloves, a nutmeg cut into quarters; keep tit 
top of the ſtill covered with a wet cloth. As the cloth 
dries, put on a wet one; don't let the fire be too larg, 
Jeſt you burn the bottom of the ſtill. Draw it as loop 
as you taſte the acid, and no longer. When you il 
your bottles, put in your muſhrooms, here and ther 
Put in a few blades of mace, and a flice of nutmey; 
then fill the bottle with pickle, and melt ſome mutton 
fat, ſtrain it, and pour over it. It will keep them bt 


You muſt put your nutmeg over the fire in a fit 


fice it as you pleaſe. When it is cold, it will not cu 
for it will crack to pieces. 

Note, In the ninetcenth chapter at the end of ther: 
ceipt for making vinegar, you will ſee the beſt wayd 
pickling muſhrooms, only they will not be ſo white, 

To pickle codlings. 

Wurzn you. have greened them as you do your 5% 
pins, aud they are quite cold, with a ſmall ſcoop 1 
carefully take off the eye as whole as you can, ſup 
out the core, put in a clove of garlic, fill it up 


muſtard-ſcea, lay on. the eye again, and put them | 


Ve 
* 
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your glaſſes, with the eye uppermoſt. Put the ſame 
pickle as you do to the pippins, and tie them down 


coſe. 


To pickle red currants. 


Tax are done the ſame way as barberries. 
To pickle fennel. 

zer ſpring. water on the fire, with a handful of ſalt * 
when it boils, tie your feunel in bunches, and put them 
into the water, juſt give them a ſcald, lay them on a 
oth to dry; When cold, put in a glaſs, with a little 
ace and nutmeg, fill it with cold vinegar, Jay a bit 
f green fennel on the top, and over that a bladder and 
eather, - 


To pickle grapes. 


Ger grapes at the full growth, but not ripe ;- cut 
em in ſmall buaches fit for garniſhing, put them in a 
one jar, with vine- leaves between everf layer of grapes; 
When take as much ſpring water as you think will co- 
Wer them, put in a pound of bay falt aud as much 
hite ſalt. as will make it bear an egg. Dry your bay 
alt and pound it, it will melt the ſooner, put it into a- 
ell metal, or copper pot, boil it and ſkim it very well; 
z it boils, . take all the black ſcum off, but not the 
thite ſcum. When it bas boiled a quarter of an hour, 
t it ſtand to cool and ſettle; when it is almoſt cold. 
ur the clear liquor on the grapes, lay vine-leaves on 
e top, tie them down cloſe with a linen cloth, and 
dver them with a diſh, Let them ſtand twenry-four 
WPurs ; then take them out, and lay them on a cloth, 
vcr them over with another, let them be dried between 
0 cloths, then take two quarts of vinegar, one quar 
ſpring water, and one pound of coarte ſugar. Let. 
boil a little while, ſkim it as it boils very clean, let 
ſtand till it is quite cold, dry your jar with a ctoth, - 
t freſh vine- leaves at the bottom; and between every” 
nch of grapes, and on the top; then pour the elæar 
the pickle on the grapes, fill your jar that the pic- 
may be above the grapes, tie a thin bit of board in 
piece of flannel, lay it on the top of the jar, to keep 
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the grapes under the pickle, tie them down with a blaq; 


der, and. then a leather; take them out with a wooden 
ſpoon. Be ſure to make pickle enough to cover then, 


To pickle barberries. 


Taxx of white-wine vinegar, and water, of each an 
equal quantity: to every quart of this liquor put in 
half a pound of fixpenny ſugar, then pick the worſt of 
vour barberries, and put into this liquor and the be} 
into — then boil your pickle with the worſt of 
your barberries, and ſſeim it very clean. Boil it till i 
Jooks-of a fine colour, then let ir ſtand to be cold be. 
fore you ſtrain; then ſtrain it through a cloth, wring- 
ing it to get all the colour you can from the barberricz, 
Let it ſtand to cool and ſettle, then pour it clear ima 
the glaſſes in a little of the pickle, boil a little fenne; 
when. cold, put a little bit at the top of the pot or glaly 
and cover it cloſe with a bladder and leatber. To every 
half-pound of ſugar put a quarter of a pound of white 
talt. 


To pickle red cabbage. 


Sriex the cabbage thin, put to it vinegar and ſalt 
and an ounce of all-ſpice cold; cover it cloſe, and keep 
it for ufe. It is a pickle of little uſe but for garniſhing 
of diſhes, ſallads, and pickles, though ſome people an 
fond of it. | 


To pickle golden pippins. 


Taxs the fineſt pippins you can get, free from ſpots 
and bruiſes, put them into a „ of cold 
ſpring · water, and ſet them on a charcoal fire. Ke 
them turning with a wooden ſpoon, till they will pedt 
do not let them boil. When they are boiled, pe 
them, and put them into the water again, with a quit 
ter of a pint of the beſt vinegar, and a quarter of a 
ounce of allum, cover them very cloſe with a pewter 
diſh, and ſet them on the charcoal fire, again, a {los 
fire not to boil. Let them ſtand, turning them nos 
ard then, till they look green, then take them out, 76 


lay them on a cloth to cool; when cold make your 1 
[4 
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lime trees in the ſummer. 
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He as for the peaches, only inſtead of made muſtard, 
this mult be muſtard-ſeed. whole. Cover them cloſe, 
and keep them for uſe. 


$7 pickle flertion-buds and limes; you pick them off the 


Taxt new ftertion-ſeeds or limes, . pickle them when. 


To pickle oyſters, cockles, aud muſcles. 


| arge, have ready vinegar, with what ſpice you pleaſe, 
row them in, and ſtop the bottle cloſe. 


Tart two hundred of oyſters, the neweſt and beft. 


ou can get, be careful to ſave the. liquor in ſome pan 
. s you open them, cut off the black. verge, ſaving the 


, put them into their own liquor; then put all the 


iquor and oyſters into a kettle, boil them about half 
hour on a very gentle fire, do them very ſlowly, 
imming them as the ſcum riſes, then take them off. 
he fre, take out the oyiters, ſtrain the liquor through 


fine cloth, then put in the. oyſters again; then take. 


dut a pint of the liquor whiltt it is hot, pot thereto 
bree quarters of an ounce of mace, and half an ounce 
f cloves, Juſt give it one boil, then put it to the oy-- 
ers, and ſtir up the ſpices well among the oyſters; then 
Nut in about a ſpoonful of falt, three quarters of a pint: 
che beſt white-wine vinegar, and a quarter * 
unce of whole pepper; then let them ſtand till tbey be 


pld, then put the oyſters, as many as you well can, in- 
the barrel; put in as much liquor as the barrel will 
Id, letting them ſettle a while, and they will ſoon be 


t to eat, oi you may put them into ſtone jars, cover 


em cloſe with a bladder and leather, and be ſure they 


quite cold before you cover them up. 


Thus do 


dekles and muſcles; only this, cockles are ſmall; and 
this ſpice. you mult have at leaft two quarts, nor is 
ere any thing to pick off them. Muſcles you muſt 
ave two quarts, take great care to pick the-crab out 
der the tongue, and a little fus which grows at the. 
bot of the tongue. The two latter, cockles and muſ- 
es, mult be waſhed in ſeveral waters, to clean them 
m the grit: put them in a ſtew-pan by themſelves, 
ſrer them cloſe, and when they are open, -pick them 


It of the ſnells and ſtrain the liquor. 


Ts 
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To pickle young ſuckers,, or young artichokes, befere u 
leaves are hard. " == 

Takt young ſuckers,. pare them very nicely, all th, 
hard ends of the leaves and ſtalks, jutt ſcald them u 
ſalt and water, and when they are cold put them ins WS 
little glaſs bottles, with two er three large blades of WS 


—_— ; 


mace and a nutmeg ſliced thin, fill them either with d. 
ſtilled vinegar, or the ſugar vinegar of your own u. 


king, with-half ſpring water. 


— 


1 


To pickle artichoke bottoms, 


Boi artichokes till you can pull the leaves off, ther 
take off the chokes, and cut them from the talk; tak 
great care you don't let the knife touch the top, throy 
them into ſalt. and water for an hour, then take then 
out and lay them on a cloth to drain, then put then 
into large wide-mouthed glaſſes, put à little mace aul 
ſhced nutmeg between, fill them either with dillillel 
vinegar, or your ſugar vinegar and ſpring water; coi 
them with mutton fat fried, aud tie them down with 
bladder and leather. 


To pickle ſampbire. 


— 


Tax the ſamphire that is green, lay it in a cen 
pan, throw two or three handfnls of ſalt over, the 
cover it with ſpring water. Let it ly twenty-four hou 
then put it into a clean braſs ſauce-pan, throw in 
handful of ſalt, and cover it with good vinegar. Cont! 
the pan cloſe, and ſet it over a very flow fire; et 
fland till it is juſt green and criſp, then take it off . 
moment, for if it fands to be ſoft it is ſpoiled ; pu 
in your piekling- pot, and cover it. cloſe, When it 
cold, tie it down with a bladder and leather, and kw 
it for uſe, Or you may keep it all the year in a 0 
ſtrong brine of ſalt and water, and throw it into vis 
gar juſt before you uſe it. 


Elder ſhoots, in imitation of bambes. 


Taxes the largeſt and youngeſt ſhoots of elder, ha 
put out in the middle of May, the middle {talks *iſ 
mol tender and biggelt ; the ſmall ones are * | 

| ci 
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Poing. Peel off the outward peel or fkin, and lay 
em in a ſtrong brine of ſalt and water for one night, 
en dry them in a cloth, piece by piece. In the mean 
ne make your pickle of balf white-wine and half 
Peer vinegar: to each quart of pickle you muſt put an 
Nuace of white or red pepper, an ounce of ginger ſli- 
d, a little mace, and a few corns of Jamaica pepper. 
ben the ſpice has boiled in the pickle, gp it hot 
on the ſhoots, ſtop them cloſe immediately, and ſet 
Wc jar two hours before the fire, turning it often. It 
as good a way of greening pickles as often boiling 3 
you may boil the pickle two or three times, and 


ur eit on boiling hot, juſt as you pleaſe. If you make 
ee pickle of the ſugar vinegar, yon mult let one half 
os WE ſpring water. ou have the receipt for this vine - 
en Mr in the 19th chapter. 


Rules to be obſerved in pickling. 


Auiwars uſe ſtone jars for all ſorts of pickles that 
Waquire hot pickle to them. The firſt charge is the 
aſt, for theſe not only laſt longer, but keep the pickle 
tter; for vinegar and ſalt will penetrate through all 
rthen veſſels; ſtone and glaſs is the only thing to keep 
ckles in. Be ſore never to put your hands in to take 
ckles out, it will ſoon ſpoil it. The beſt method is, 
every pot tie a wooden ſpoon full of little holes, to 
ke the pickles out with. | 


'- B XY. 
* Y Of making Cakes, &c. 
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To make a rich cale. 


AKE four pounds of flour well dried and fiſted, 

even pounds of currants waſhed and rubbed, 
pounds of the belt freſh butter, two pounds of Jor- 

almonds blauched, and beaten with orange- flower 
ter and ſack till they are fine, then take four pounds 
een Put half the whites away, three pounds of 
__ double- 


* 
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double-refined ſugar beaten and ſifted, a quarter of 30 
ounce of mace, the ſame of cloves and cinnamon, thee 
large nutmegs, all heaten fine, a little ginger, half 
pint of ſack, half a pint of right French.brandy, {wee 
meats to your liking, they muſt be orange, lemon, an 
citron, Work your butter to a cream with your 
hands, before any of your ingredients are in, then py 
in your ſugar and mix it well together; let your egy 
be well beat and ſtrained through a fieve, work 1 
your almonds ſirſt, then put in your eggs, beat then 
all together till they look white and thick, then put in 
your ſack, brandy and ſpices, ſhake your flour in hy 
degrees, and when your oven is ready, put in your 
currants and ſweetmeats as you put it in your hoop, |t 
will take four hours baking in a quick oven. You mil 
keep it beating with your hand all the while you ze 
mixing of it, and when your currants ate well waſhed 
and cteaned, let them be kept before the fire, ſo tha 
they may go warm into your cake. This quantity vil 
bake beit in two hoops. | 


To ice a preat cake. 


Taxe the whites of twenty-four eggs, and a pound 
of double - refined ſugar beat and ſifted fine; mix both 
together in a deep earthen pan, and with a whilk 
whiſk it well for two or three hours together till i! 
looks white and thick, then with a thin broad board u 
bunch of feathers ſpread it all over the top and fide 
the cake; ſet it at a proper diltance before a good c 
fire, and keep turning it - continually for fear of is 
changing colour; but a cool oven is belt, aud an hou 
will harden it. You may perfume the icing with vin 
perfume you pleaſe. 


To make a pound cake. 


Taxe a pound of butter, beat it in an earthen u 
with your hand one way, till it is like a fine thi 
cream, then have ready twelve eggs, but half the wi 
beat them well, and beat them up with the butter 
pound of flour beat in it, a pound of ſugar, and af 


darraways. Beat it all well together for an hour wi 
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our hand, or a great wooden ſpoon, butter a pan and 
Put it in, and then bake it an hour in a quick oven. 
For change you may put in a pound of currants, 
' lean waſhed and picked. 


To mahe a cheap ſced- cale. 
= Yo. muſt take half a peck of flour, a pound and a 


uf of utter, put it in a ſauce-pan with a pint of 
en mil/:, ſet it on the fire; take a pound of ſugar, 
uf an vunce of allsſpice beat fine, and mix them with 
Die flour. When the butter is melted, pour the milk 
Wnd utter in the middle of the flour, and work it up 
Wike paſte, Pour in with the milk half a pint of good 
Wc yealt, ſet it before the fire to riſe, juſt before it 
goes to the oven. Either put in ſome currants or ca- 
Waway-ſeeds, and bake it in a quick oven, Make it 
eto two cakes. They will take an hour and a half 
Waking. 


To make a butter-cake. 


You muſt take a diſh of butter, and beat it like 
eam with your hands, two pounds of fine ſugar well 
at, three pounds of flour well dried, and mix them in 
th the butter, twenty-four eggs, leave ont half, the 
hites, and then beat all together for an hour. Juſt 
you are going to put it into the oven, put in a 
Parter of an ounce of mace, a nutmeg beat, a little 


ek or brandy, and ſeeds or currants, juſt as you 
leaſe. | | 


To make ginger-bread cakes. 


Tax three pounds of flour, one pound of ſngar, 
e pound of butter rubbed in' very fine, two ounces of 
nger beat fine, a large nutmeg grated ; then take a 
Pond of treacle, a quarter of a pint of cream, make 
em warm together, and make up the bread ſtiff; roll 
out, and make it up into thin cakes, cut them out 
tha tea cup, or ſmall glaſs, or roll them round like 
5, and bake them on tin-plates in a ſlaek oven, 


To 


LS 
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To make a fine ſcus or ſaffron cake. 


You muſt take a quarter of a peck of fine flour, 1 
pound and a half of butter, three ounces of carrawy 
ſeeds, fix eggs beat woll, a quarter of an-ounce of elow 
end mace beat together very fine, a pennyworth of ci 
namon beat, a pound of ſugar, a pennyworth of roſe 
water, a pennyworth of ſaffron,'a pint and a half « 
yeaſt, and a quart of milk; mix it all together lighth 
with your hands thus: firſt boil your milk and butte, 
then ſkbm off the butter, and mix with the flour and! 
little of the milk; ſtir the yeaſt into the reſt, and tran 
it, mix it with the flour, put in your ſeed and ſpicy 
roſe-water, tincture of ſaffron, ſugar, and eggs, ben 
it all well up with your hands lightly, and bake it in; 
hoop or pan, but be ſure to butter the pan well. | 
will take an hour and a half in a quick oven. Young 
leave out the ſeed if you chuſe it, and I think it rate 
better without it, but that you may do as you like, 


To make a rich Fed. cale , called the nun's cate, 


You muſt take four pounds of the fineſt flour, an 
three pounds of double-refined fugar beaten and fiſtel 
mix them together, and dry them by the fire till ja 
Prepare your other materials. Take four pounds of but i 
ter, beat it with your hand till it is ſoft like cream, the 
beat thirty-five eggs, leave out fixteen whites, ſtrain of 
your eggs from the treads, and beat them and the h. 
ter together till all appears like butter. Put in four u 
five ſpoonfuls of roſe or orange-flower water, and be 
again; then take your flour and ſugar, with fix outen 
of carraway-ſeed, and ſtrew them in by degrees, bet 
ing it up all the time for two hours together. u 
may put in as much tincture of cinnamon or amber 
greaſe as you pleaſe ; butter your hoop, and let it us 
three hours in a moderate oven. You muſt obſerie# if 
ways in beating of butter, to do it with a cool haw 
and beat it always one way in a deep earthen diſh. 


To make pepper cakes. 


Taxs balf a gill of ſack, half a quarter of an om 
of whole white pepper, put it in, and boil it oY 
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quarter of an hour, then take the pepper out, and put 
n as much double-refined ſugar as will make it like a 
Woaſte, then drop it in what ſhape you pleaſe on plates, 
Wand let it dry itſelf. 


To make Portugal cakes. 


Mix into a pound of fine flour a pound of loaf- ſugar 
eat and ſifted, then rub it into a pound of pure ſweet 
Wutter till it is thick like grated white bread, then put 
Wo it two ſpoonfuls of roſe-water, two of ſack, ten eggs. 
hip them very well with a whiſk, then mix it into 
Wight ounces of currants, mixed all well together; but- * 

Wer the tin-pans, fill them but half full, and bake them: 
f made without currants, they will keep half a year; 
add a pound of almonds blanched and beat with roſe- 

Pater, as above, and leave out the flour. Thee are 
7 WS "other fort, and better. 


To make a pretty cake. 


8 Take five pounds of flour well-dried, one pound of 
ugar, half an ounce of mace, as much nutmeg, beat 


our ſpice very fine, mix the ſugar and ſpice in the 
d; Jour, take twenty-two eggs, leave out ſix whites, beat 
« WW em, put a pint of ale-yeaſt and the eggs in the flour, 
- Wk two pounds and a half of freſh butter, a pint and 


half of cream ; ſet the cream and butter over the fire, 
ll the butter is melted, let it ſtand till it is blood- 
Warm, before you put it into the flour, ſet it an hour 
(RY the fire to riſe, then put in ſeven pounds ef currants, 
(ich muſt be plumped in half a pint of brandy, and 
ee quarters of a pound of candied peels. It mult be 
hour and a quarter in the oven. You muſt put two 
Punds of chopped raiſins in the flour, and a quarter 
W 4 pint of ſack. When you put the currants in, bake 
in a hoop, 


To make ginger- bread. 


Taxr three quarts of fine flour, two ounces of beat- 
ginger, a quarter of an ounce of nutmeg, cloves, 
d mace, beat fine, but moſt of the laſt ; mix all to- 
her, three quarters of a pound of fine ſugar, two 
unds of treacle, ſet it over the fire, but don't let it 
v d boil; 
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boil; three quarters of a pound of butter melted n 
the treacle, and ſome candied lemon and orange-pee| 
cut fine; mix all theſe together well. An hour wil 
| bake. it in a quick oven. 


To make little fine cakes. 


Oxe pound of butter beaten to cream, a pound ar 
a quarter of flour, a pound of fine ſugar beat fine, 
pound of currants clean waſhed and picked, fix egg, 
two whites left out, beat them fine, mix the flour, ſugy, 
and eggs, by degrees into the batter, beat it all yl 
with both hands, either make it into little cakes, « 
bake it in one, 


Another fort of little cakes. 


A pound of flour, and half a pound of ſugar, bet 
half a pound of butter with your hand, and mix then 
well together. Bake it in little cakes. 


To make drop biſcuits. 
Taxx eight eggs, and one pound of double-refne 
ſugar beaten fine, twelve ounces of fine flour well dried 
beat your eggs very well, then put in your ſugar ai 
beat it, and then your flour by degrees, beat it all n 
well together without ceaſing; your oven muſt be asbit i 
as for halfpenny bread, then flour ſome ſheets of ti 
and drop your biſcuits of what bigneſs you pleaſe, pit 
them in the oven as faſt as you can, and, when yi 
fee them rife, watch them; if they begin to colon 
take them out, and put in more, and, if the firſt is 
enovgh, put them in again. If they are right dow 
they will have a white ice on them. You may, if jo 
chuſe, put in a few caraways ; when they are all bakes 
pat them in the oven again to dry, then keep then 
a very dry place. 


To make common biſcuits. 


Bear up fix eggs, with a ſpoonful of roſe · water a 
a ſpoonſul of ſack, then add a pound of fine powdt 
ſugar, and a pound of flour; mix them into the c 
by degrees, and an ounce of coriander-ſeeds, mu- 


well together, ſhape them on white thin paper, 11 
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W..oulds, in any form you pleaſe. Beat the white of an 

2 egg, with a feather rub them over, and dult fine ſugar 

beer them. Set them in an oven moderately heated, 
ill they riſe and come to a ood colour; take them out, 
Wind when you have done with the oven, if you have no 

ore to dry them in, put them in the oven again, and 
Det chem ſtand all night to dry. 


To make French biſcuits. 


Having a pair of clean ſcales ready, in one ſcale put 
bree new. laid eggs, in the other ſcale put as much dried 
four, an equal weight with the eggs, take out the flour, 
nd as much fine powdered ſugar ; firſt beat the whites 

r the eggs up well with a whiſk till they are of a fine 
och, then whip in half an ounce of candied lemon- 
ce] cut very thin and fine, and beat well; then by de- 
rees whip in the flour and ſugar, then flip in the yolks, 
and with a ſpoon temper it well together, then ſhape 
Four biſcuits on fine white paper with your ſpoon, and 
row powdered ſugar over them. Bake them in a mo- 
Perate oven, not too hot, giving them a fine colour on 
Whe top. When they are baked, with a fine Knife cut 
hem off from the paper, and lay them in boxes for uſe. 


— — = - 
** — — — 


To make makereons. 


Taxz a pound of almonds, let them be ſcalded, 
Planched, and thrown into cold water, then dry them 
Wn a cloth, and pound them in a mortar, moiſten them 

vith orange-flower water, or the white of an egg, leſt 
ey turn to oil; afterwards take an equal quantity of 
e powder-ſugar, with three or four whites of eggs, 
nd a little * beat all well together, and ſhape — 
n a wafer paper with a ſpoon round. Bake them in a 
entle oven on tin-plates. | 


To make Shrewſbury cahes. 


Tax two pounds of flour, a pound of ſugar finely 
arched, mix them together, (take out a quarter of a 
und to roll them in), take four eggs beat, four ſpoon- 
s of cream, and two ſpoonfuls of roſe-water, beat 
zem well together, and mix them with the flour into a 
d 2 | paſte, 


* 
i 
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paſte, roll them into thin cakes, and bake them in ; 
quick oven. 5 


To male madling cakes. 


To a quarter of a peck of flour, well dried at tly 
fire, add two pounds of mutton-ſuet tried and ſtraine] 
clear off; when it is a little cool mix it well with the 
flour, ſome falt, and a very little all-ſpice beat fine, take 
half a pint of good yeaſt, and put in half a pint of uy 
ter, ſtir it well together, ſtrain it, and mix up ya 
Mur into a paſte of moderate ſtiffneſs. You muſt dl 
as much cold water as will make the paſte of a right 
order: make it into cakes about the thickneſs and bi. 
nels of an oat-cake : have ready ſome currants «la 
waſhed and picked, ſtrew ſome juſt in the middle d 
your cakes between your dough, ſo that none can h 
ſcen till the cake is broke. You may leave the cur 
rants out, if you don't chuſe them. 


To make light wigs. 
Takt a pound and a half of flour, and half a pit 


of milk made warm, mix theſe together, cover it uy 
and let it lie by the fire half an hour: then take halt 
pound of ſugar, and half a pound of butter, then wr 
theſe into a paſte, and make it into wigs, with as litt 
four as poſhble, Let the oven be pretty quick, a 
they will riſe very much. Mind to mix a quarter cf! 
pint of good ale-yealt in milk, 


To make very good wigs, 


Tarr a quarter of a peck of the fineſt flour, mb! 
into three quarters of a pound of freſh butter till it» 
like grated bread, ſomething more than half a pound 
of ſugar, half a nutmeg, half a race of ginger gratt 
three eggs, yolks and whites beat very well, and pit“ 
them half a pint of thick ale yeaſt, three or four ſpoot 
ſuls of ſack, make a hole in the flour, and pour in yo! 
yeaſt and eggs, as much milk, juft warm, as will matt | 
it into a light paſte. Let it ſtand before the fire 
riſe half an 3 then make it into a dozen and a bat 
of wigs, waſh them over with egg juſt as they go 7 
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Die oven, A quick oven and half an hour will bake 
Whem. | a 


To make buns. 


Taxt two pounds of fine flour, a pint of good ale- 
eat, put a little ſack in the yeaſt, and three eggs beat- 
Wn, knead all theſe together with a little warm milk, a 
Wittle nutmeg, and a little ſalt, and lay it before the 
re till it riſes very light, then knead in a pound of 
eſh butter, a pound of rough caraway comfits, and 
Wake them in a quick oven, in what ſhape you pleaſe, 
Wn floured paper. | 


== To make little plumb-cates, 


Tax two pounds of flour dried in the oven, or at a 
| reat fire, and half a pound of ſugar finely powdered, 
ur yolks of eggs, two whites, half a pound of butter, 
alhed with roſe- water, fix ſpoonfuls of cream warmed, 
pound and a half of currants unwafhed, but picked 
d rubbed very clean in a cloth; mix it all well toge- 
er, then make them up into cakes, bake them in an 
ven almoſt as hot as for a manchet, and let them ſtand 
alf an hour till they are coloured on both ſides, then 
ke down the oven-lid, and let them ſtand to ſoak. 
ou muſt rub the butter into the flour very well, then 
de egg and cream, and then the currants. 


CHAP. XVI. 


5 Wy Cheeſe-cakes, Creams, Jellies, Whipt-ſyllabubs, 


Se. 


To make fine cheeſe-cakes. 


= | AKE a pint of cream, warm it, and put to it five 
| quarts of milk warm from the cow, then put runs 
to it, and juſt give it a ſtir about; and, when it is 

me, put the curd in a linen bag or eioth, let it drain 


away from the whey, but do not iqueczs it mucli; 
D d 3 then 
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then put it in a mortar, and break the curd as fine 29 
butter, then put to your curd half a pound of ſweer 
almonds blanched and beat exceeding fine, and half , 
pound of mackeroons beat very fine. If you have ng 
mackeroons, get Naples biſcuits, then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, tuo 
- perfumed plumbs diſſolved in-roſe or orange-flower wa. 
ter, half a poundof fine ſugar; mix all well together 
then melt a pound and a quarter of butter, and ſtir 1 
well in it, and half a pound of currants plumped, to let 
ſtand to. cool till you uſe it; then make your puff. paſle 
thus: take a pound of fine flour, wet it with cold wa- 
ter, roll it out, put into it by degrees a pound of fre{} 
butter, and ſhake a little flour on each coat as you rol! 
it. Make it juſt as you uſe it. 

You may leave ont the currants for change, nor nec} 
you put in the perfumed plumbs, if you diſlike them; 
and for variety, when you make them of mackeroons, 
put in as much tincture of ſaffron as will give them 4 
high colour, but no currants. This we call faffren 
cheeſe-cakes; the other without currants, almond 
cheeſe cakes; with currants, fine cheeſe-cakes ; with 
mackeroons, mackeroon cheeſe-cakes. | 


To make lemon cheeſe. cakes. cl 


Taxt the pecl of two large lemons, boil it very ten- 
der, then pound it well in a mortar, with a quarter of 
a pound of loaf ſugar, the yolks of fix eggs, and hai: 
a pound of freſh butter; pound and mix, all well toge- 
ther, lay a puff-paſte in your patty pans, fill them halt | 
full, and bake them. Orange cheeſe cakes are done 


the ſame way, only you boi] the peel in two or three 1 
waters to take out the bitterneſs, | 1 
A fecond fort of lemon cheeſe-cakes. . 

Tak two large lemons, grate off the peel of both, 

aud ſqueeze out the juice of one, and add to it hal! a 

pound of double-refined ſugar, twelve yolks of eggs, 
eight whites well beaten, then melt half a, pound c . 
butter in four or five ſpoonfuls of cream, then ſtir it 2! rol 
together, and ſet over the tire, Rirring it till i: begins ra 


to be pretty thick; then take it off, and, when 


DE 


8 
* 
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's cold, fill your patty-pans little more than half full. 
Put a paſte very thin at the bottom of your patty-pans. 
Half an hour, with-a quick oven, will bake them. 


To make almond cheeſe-cakes, 


Tax half a pound of Jordan almonds, and lay them 
in cold water all night, the next morning blanch them 
into cold water, then take them out, and dry them iu 
a clean cloth, beat them very fine in a little orange- 
flower water, then take ſix eggs, leave out four whites, 


beat them and ftrain them, then half a pound of white 
ſugar, with a little beaten mace; beat them well toge- - 
ther in a marble mortar, take ten ounces of good freſh 


butter, melt it, a little grated Jemon-peel, and put them 


in the mortar with the other ingredients; mix all welt 


together, and fill your patty-pans.. ; 


To make fairy butter. 


TaxE the yolks of two hard eggs, and beat them in 


a marble mortar, with a large ſpoonful of orange · flower 
water, and two tea- ſpoonfuls of fine ſugar beat to pow- 


der, beat this all together till it is a fine paſte, then 


mix it up with about as much freſh butter out of the 
churn, avd force it through a fine [trainer full of little 
holes into a plate. This is a pretty thing to ſet off a 
table at ſupper. 


To mare almond cuſtards, 


Taxz a pint of cream, blanch and beat a quarter of 
a pound of almonds fine, with. two ſpoonfuls of roſe- 
vater. Sweeten it to your palate z beat up the yolks 
of four eggs, ſtir all together one way over the fire till 


qt is thick, then pour it out into cups. Or you may | 


bake it in little china cups. 


To make baked cuſtards. 


Oxe pint of cream boiled with 'mace and cinnamon; 
when cold take four eggs, two whites left out, a little 
rele and orange-flower water and ſack, nutmeg and ſu- 
ear to your palate; mix them well together, and bake 
them in china cups. | | 

| Ty 


pff, ſtir in a piece: of butter as big as a large walnut. 


* 
* 
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jet To make plain cuſtards. 


Tax a quart of new milk, ſweeten it to your taſte 
proce in a little nutmeg, beat up eight egos, leave out 
alf the whites, beat them up well, ſtir them into the 
milk, and bake it in china baſons, or put them in a 
deep china diſh ; have a kettle of water boiling, ſet the 
cup in, let the water come above half way, but do not 
let it boil too falt for fear of its getting into the Cups 
You may add a little roſe-water. 


To make orange butter, 


Taxt the yolks of ten eggs beat very well, half x 
pint of Rheniſh, fix ounces of ſugar, and the Juice of 
three ſweet oranges ; ſet them over a gentle fire, ſtir. 
ring them one way till it is thick. When you take it 


To make fleeple cream. 


Tax five ounces of. hartſhorn, and two ounces of ; 
rvory, and put them in a ſtone bottle, fill it up with Pt 


fair water to the neck, put in a ſmall quantity of gum yo 
Arabic, and gum dragon; then tie up the bottle very thy 
cloſe, and fet it into a pot of water with hay at the tw. 
dottom. Let it ſtand ſix hours, then take it out, and lun 
let it ſtand an hour before you open it, Jeſt it fly in kee 
your face; then ſtrain it, and it will be a ſtrong gelly, * 0 
then take a pound of blanched almonds, beat them very bot 
fine, mix it with a pünt of thick cream, and let it ſtand mw 
a little; then ftrain it out, and mix it with a pound of ces 
of 


gelly, ſet it over the fire till it is ſcalding hot, ſweeten 
it to your taſte with double-refined ſugar, then take it 
off, put in a little amber, and pour it into ſmall high 


gallipots, like —_—— at top; when it is cold, turn T 
them, and lay cold whipt-cream about them in heaps, it tl 
Be ſure it docs not boil when the cream 1s in. the « 
ther 

Lemon cream. be a 

Taxx five large lemons, pare them as thin as poſſ- put t 
ble, ſteep them all night in twenty ſpoonfuls of ſpring the y 
water, with the juice of the lemons, then ſtrain it take 
through a jelly-bag into a ſilver ſauce-pan, it you have Slalle 


Ole, 
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one, the whites of fix eggs beat well, ten ounces of 
double-refined ſugar, ſet it over a very flow charcoal 
fire, ſtir all the time one way, ſkim it, and when it is 
2s hot as you can bear your fingers in it, pour it into 


glaſſes. 


A ſecond lemon cream. 


Taxes the juice of four large lemons, half a pint of 
water, a pound of double-refined ſugar beaten fine, the 
whites of ſeven eggs, and the yolk of one beaten very 
well, mix all together, ſtrain it, and ſet it on a gentle 
fre, ſtirring it all the while, and ſcum it clean, put in- 
to it the peel of one lemon, when it is very hot, but 
don't boil it, take out the lemon - peel, and pour it into 
china diſnes. Vou muſt obſerve to keep it ſtirring one 
way all the time it is over the fire, 


Gelly of cream. 


Taxe four ounces of hartſhorn, put it on in three 
pint? of water, Jet it boil till it is a ſtiff gelly, which. 
you will know by taking a little in a ſpoon to cool; 
then ſtrain it off, and add to it half a pint of cream, 
two.ſpoonfuls of roſe- water, two focaful of ſack, and 
ſweeten it to your taſte; then give it a gentle boil, but 
keep ſtirring it all the time, or it will curdle; then take 
it off and (tir in tiil it is cold, then put it into broad- 
bottomed cups, Jet them ſtand all night, and {urn them 
out into a diſh z take half a pint of cream, two ſpoon- 
fuls of roſe- water, and as much fack, ſweeten it to your 
palate, and pour over them. 


To make orange cream, 


| Take a pint of juice of Seville oranges, and put to 
it the yolks of fix eggs, the whites of but four, beat 
the eggs very well, and ſtrain them and the juice toge- 
ther; add to it a pound of double-refined ſugar, beat- 
en and ſifted ; ſet all theſe together on a ſoft fire, and 
put the peel of half an orange to it, keep it ſlirriug all 
the while one way. When it is almolt ready to boil, 

take out. the orange-peel, and pour cut the crcam into 


glaſſes, or clina diſhes. 
To, 


/©> 
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To make gooſeberry cream. 


Taxt two quarts of gooſeberries, put to then 3 
much water as will cover them, ſcald them, and the 
run them through a ſieve with a ſpoon: to a quart 
the pulp you mult have fix eggs well beaten ; and wha 
the pulp is hot, put in an ounce of freſh butter, ſee. 
en it to your taſte, put in your eggs, and ſtir they 
over a gentle fire till they grow thick, then ſet it hy: 
and when it is almoſt cold, put into it two ſpoonfyl; d 
Juice of-ſpinage, and a ſpoonful of orange-flower waz 
or ſack ; ſtir it well together, and put it into your hy 
fon, When it is cold, ſerve it to the table, 


To make barley cream. 


Taxx a ſmall quantity of pearl barley, boil it i 
milk and water till it is tender, then {train the liquy 
from it, put your barley into a quart of cream, and: 
it boil a little, then take the whites of five eggs and th 
yolk of one, beaten with a ſpoonful of fine flour, ad 
two ſpoonfuls of orange-flower water; then take tk 
cream off the fire, and mix in the eggs by degrees, al 
ſet it over the fire again to thicken. Sweeten to jor 
taſte, pour it into baſons, and when it is cold ler 


VP. 


To make blanched ven. 


Tax a quart of the thickeſt ſweet cream you a 
get, ſeaſon it with fine ſugar and orange-flower wats 
and boil it; then beat the whites of twenty eggs, 
a little cold cream, take out the treddles, which yi 
mult do by ſtraining it after it is beat, and when 
cream is on the fire and boils, pour it in your eggs, 
ring it all the time one way till it comes to a thick cu 
then take it up and paſs through a hair ſieve, then 
it very well with a ſpoon till cold, and put it into 0 
for uſe, | 


To make almond cream. 
Ta xk a quart of cream, boil it with a nutmeg gt 


* | 
— 


ted, a blade or two of mace, a bit of demon- pet 
y 
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eeten to your taſte ; then blanch a quarter of a pound 

almonds, beat them very fine, with a ſpoonful of roſe 

& orange-flower water, take the whites of nine eggs 
ell beat, and ſtrain them to your almonds, beat them 

Noecher, rub very well through a coarſe hair ſieve; mix 

together with your cream, ſet it on the fire, ſtir it 
| one way all the time till it boils, pour it into your 
ps or diſhes, and when it is cold ſerve it up. 


To make a fine cream. 


Taxt a pint of cream, ſweeten it to your palate, 
ate a little nutmeg, put in a ſpoonful of orange- 
wer water and roſe water, and two ſpoonfuls of ſack, 
at up four eggs, but two whites ; ſtir it all together 
We way over the fire till it is thick, have cups ready, 
d pour it in. 


To make ratafia cream. 


Taxs fix large laurel leaves, boil them in a quart of 
ick cream: when it is boiled throw away the leaves, 
at the yolks of five eggs with a little cold cream, and 
par to your taſte, then thicken the cream with your 
Wes, ſet it over the fire again, but don't let it boil, 
ep it ſtirring all the while one way, and pour it into 
ina diſhes; when it is cold it is fit for uſe. . 


To make whipt cream. 


rr a quart of thick cream, and the whites of 
pht eggs beat well, with half a pint of ſack ; mix it 
pether, and ſweeten it to your taſte with double-re- 
ed ſugar. You may perfume it, if you pleaſe, with 
tle muſk or ambergreaſe tied in a rag, and ſteeped 
ttle in the cream, whip it up with a little whiſk, and 
ne lemon. peel tied in the middle of the whiſk ; take 
froth with a ſpoon, and lay it in your glaſſes or 

Won, This does well over a fine tart. 


To make whipt fllabubs.” 


AXE 2 quart of thick cream, and half a pint of 
be juice of two Seville oranges or lemons, grate 
he peel of two lemons, half a pound of double-re- 

| fined 
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fined ſugar, pour it into a broad earthen pan, and whif: 
it well; but firſt ſweeten ſome red wine or ſack, and 
fill your glaſſes as full as you chuſe, then as the froth 
riſes take it off with a ſpoon, and lay it carefully into 
your glaſſes till they are as full as they will hold. Don't 
make theſe long before you uſe them. Many uſe eyder. 
fweetened, or any wine you pleaſe, or lemon, or orange- 
whey made thus; ſqueeze the juice of a lemon or orange 
into a quarter of a pint of milk, when the curd is hard, 
pour the whey clear off, and ſweeten it to your palate, 
You may colour ſome with the juice of ſpinage, ſome 
with ſaffron, and ſome with cochineal, juſt as you fancy, 


To make everlaſting ſyllabubs. 


Taxes five half-pints of thick cream, half a pint of 
Rheniſh, half a pint of ſack, and the juice of two large 
Seville oranges; grate in juſt the yellow rind of three 
lemons, ” , a pound of double-refined ſugar well beat 
and ſifted ; mix all together with a foonfal of orange- 
flower water; beat it well together with a whiſk half 
an hour, then with a ſpoon fill your glaſſes. Theſe will 
keep above a week, and it is better made the day be- 
fore. The beſt way to whip ſyllabub is, have a fine 
large chocolate mill, which you muſt keep on purpoſe, 
and a large deep bowl to mill them in. It is both 

uicker done, and the froth ſtronger. For the thin that 
is left at the bottom, have ready ſome calf*s-foot gelly 
boiled and clarified, there muſt be nothing but the calt's 
fodt boiled to a hard gelly: when cold, take off the 
fat, clear it with the whites of eggs, run it —_ a 

annel bag, and mix it with the clear, which you ſaved 
—the ſy\ſabubs. Sweeten it to your palate, and give 
it a boil; then pour it into baſons, or what you pleaſe, 
When cold, turn it out, and it is a fine flummery. 


To make a trifle. 


Cove the bottom of your diſh or bow] with Naples 
biſcuits broke in pieces, mackeroons broke in halves, 
and ratafia cakes. Juſt wet them all through with 


lack, then make a good boiled cuſtard not too _ 
| 2 
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and when cold pour it over it, then put a ſyllabub over 
that. You may garnilh it with ratata cakes, currant 
55 and flowers. | 


To make hartſhorn gelꝶ. 


Bott half a pound of hartſhorn in three quarts of wa- 
ter over a gentle fire, till it becomes a gelly. If yon 
take out a little to cool, and it hangs on the ſpoon, it 
is enough. Strain it while ic is hot, put it into a well- 
tinned ſauce-pan, put to it a pint of Rheniſh wine, and 
a quarter of a pound of loaf-ſugar; beat the whites of 
four eggs or more to a froth, ſtir it all together that the 
whites mix well with the gelly, and pour it in, as if you 
were cooling it. Let it boil for two or three minutes, 
then put in the juice of three or four lemons; let it 
boil a minute or two longer. When it 1s finely curd- 
led, and of a pure white colour, have ready a ſwan-ſkin 
gelly-bag over a china baſon, pour in your gelly, and 
pour back again till it is as clear as rock water; then 
let a very clean china baſon undgr, have your glaſſes as 
clean as poſſible, and with a clean ſpoon fill your glaſſes. 
Have ready ſome thin rhind of the lemons, and when 
you have filled half your glaſſes throw your peel into 
the baſon; and when the gelly is all run out of the bag, 
with a clean ſpoon fill the reſt of the glaſſes, and they 
will look of a fine amber colour. Now in putting in 
the ingredients there is no certain rule. You mult put 
in lemon and ſugar to your palate. Moſt people love 
them ſweet ; and indeed they are good "1 nothing 
unleſs they are. 


To mals ribblend gelly. 


Taxe out the great bones of four calves feet, put the 
ſeet into a pot with ten quarts of water, three ounces 
of hartſhorn, three ounces of iſinglaſs, a nutmeg quar- 
tered, and four blades of mace ; then boil this till it comes 
to two quarts, ſtrain it through a flannel bag, let it 
land twenty-four hours, then ſcrape off all the fat from 
the top very clean, then ſlice it, put to it the whites of 
ix eggs beaten to a froth, boil it a little, and ftrain it 
through a flannel bag, then run the gelly into little 
high glaſſes, run every colour as thick as your finger, 

e one 
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one colour mult be thorough cold before you put ang, 
ther on, and that you put on mult not be but blogg. 
warm, for fear it mix together. You mult colour n. 
with cochineal, green with ſpinage, yellow with (afro, 
blue with ſyrup of violets, white with thick cream, * 
ſometimes the gelly by itſelf. You may add orange 
fower water; or wine and ſugar, and lemon, if 10 
pleaſe; but this is all ſancy. X 


To make calves feet gelly. 


Dort two calves feet ina gallon of water till it cons 


to a quart, then ſtrain it, let it ſtand till cold, fcim I 
all the fat clean, and take the gelly up clean. If then hre 
is any ſettling in the bottom, leave it; put the gelly u. i 
to a ſauce-pan, with a pint of mountain wine, half! len 
pound of Joaf-ſugar, the juice of four large lemon half 
beat up fix or eight whites of eggs with a_ whiſk, the TT 
ut them into a ſauce- pan, and ſtir all together welltil po 
it boils. Let it boil a few minutes. Have ready ar, 
large flannel bag, poter it in, it will run through quick nix 
pour it in again till it runs clear, then have ready ; vou 
large china baſon, with the lemon - peels cut as thin # ell. 
poſſible, let the gelly run into that baſon; and th urn 
peels both give it a fine amber colour, and alſo a fi ups, 
your; with a clean ſilver ſpoon fill your glaſſes, bits 
| To make currant pelly, * 
| Srair the currants from the ſtalks, put them in 1 
| ſtone Jar, ſtop it eloſe, ſet it in a kettle of boiling war Ta 
| half way the jar, let it boil half an hour, take it oo, art 
| | and train the juice through a coarſe hair- ſicve; to. * ſet 
| pint of juice put a pound of ſugar, ſet it over a fit ut 11 
'% . quick clear fire in your preſerving-pan or bell- mel ea 
| tkillet ; keep ftirring it al! the time till the ſugars dune 
melted, then fkim the ſkum off as faſt as it riſes Was ater 
your gelly is very clear and fine, pour it into gallipet byo 
| when cold, cut paper juſt the bigneſs of the top of tk , . 
ot and lay on the gelly, dip thoſe papers in bran, I : 
| then cover the top cloſe with white paper and pick! be f 
Full of holes; ſet it in a dry place, put ſome into g- 0 
ſes, and paper them. : | by 
, 
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To make raſpberry gram. 

Taxr a pint of this currant gelly and a quart of 
raſpberries, bruiſe them well together, {et them. Over a 
Wow fire, keep them ſtirring all the time till it boils, 
ict it boil ve or fix minutes, pour it into your gaih- 
1 pots, paper as you do the .currant gelly, and keep it 
Wor uſe. They will keep for two ur three years, and 

ave the full flavour of the raſpberry. 


To make hartſhorn flummery. 
Bort half a pound of the ſhavings of hartſhorn im 


hree pints of water till it comes to a pint, then itrain 
through a ſieve into a baſon, and ſet it by to cool; 
Len [ct it over the fire, let it juſt melt, and put to it 
haif a pint of thick. cream, ſcalded and grown cold 
gin, a quarter of a pint of white wine, and two 
WS oonfuls of vrange-flower water; ſweeten it with ſu- 
dar, and beat it for an hour and a half, or it will net 
nix well, nor look well; dip your cups in water before 
Don put in the flummery, or elſe it will not turn out 
ell, It is beſt when it ſtands a day or two before you- 
urn it ont; When you ſerve it up, turn it out of the 
WE ps, and Nick blanched almonds cut in long narrow 
is on the top. You may cat themeither with wine or- 
real, 


A ſecond auay to make hart/horn flummery. 

Taxe three ounces of hartſhorn, and put to it two 
quarters of ſpring water, let it ſimmer over the fire tix 
yr ſeven hours, till half the water is conſumed, or elſe 

Wt into a jug, and fect it in the oven with houſhold 
Wiead, then ſtrain it through a ſieve and beat half a 
ound of almonds very fine, with ſome orange-flower 
ater in the beating; when they are beat, mix a little 
| your gelly with it and ſome fine {ugar.; train it out 
nd mix it with your other gelly, ſtir it together till ir 
| little more than blood warm, then pour it into half 
at baſons or diſhes ſor the puxpoſe, and fill them but 
alt full, When you uſe then, turn them out of the 
lu as you do ffumt y. If it does not come out 
can, fet your baſogWFrinute or two in warm water. 


* 2 Lou 


"1 milk: make it as hot as milk from the cow, and olt 
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You roay flick almonds in or not, juſt as you pleale 
Eat it with wine and ſugar. Or make your gelly thy 
way; put fix ounces. of hartſhorn in a glazed Jug with 
a long neck, and put to it three pints of ſoit water, 
cover the top of the jug cloſe, and put a weight on | 
to keep it ſteady ; ſet it in a pot or kettle of way 


twenty-four hours; let it not boil, but be ſcalding hat Wc 
then train it out and make your gelly. n 
ü =, 
| To make oat-meal flummery, =... 
Ger ſome oat-meal, put it into a broad deep pay, ir: 
then cover it with water, flir it together, and let hon 
ſtand twelve hours, then pour off that water clear, eg, 
put on a good deal of freſh water, ſhift it again in {ic 1 
twelve hours, and ſo on in twelve more; then pour . 
the water clear, and {train the oatmeal through a cis 
hair ſieve, aud pour it into a ſauce-pan, keeping it (tir. Wh, 
ring all the time with a ſtick till it boils and is wy rie 
thick; then pour it into diſhes ; when cold turn it i» WR int 
to plates, and eat it with what you pleaſe, either wit pd, 
and ſugar, or beer and ſugar, or milk. It cats yy os 
pretty with cyder and ſugar. | 
You muſt obſerve to put a great deal of water to tit Ve 
oat-meal, and when you pour off the laſt water, pou RN 
on jult enough freſh as to {tain the oat-meal well don:W Te 
let it {ſtand forty-eight hours, ſome three days, ſhit 1 
the water every twelve hours; but that is as you Jon it 
it for ſweetneſs or tartneſs. Gruts once cut does bet 7 
ter than oat- meal. Mind to ſtir it together when ju 3 5 
put in freſh water. als 


To make a fine ſyllabub from the cow. 


Maxx your ſyllabub of either cyder or wine, ſn" 
en it pretty ſweet and grate nutmeg in, then milk i 
milk into the liquor; when this is done, pour over 6 
top half a pint or a pint of cream, according 0 
quantity of ſyllabab you make. . 

You may make this ſyllabub at home, only ave if 


a tea-pot, or any ſuch thing, pour it in, holding "Sr, : 
hand very high. | 


% 
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To make a hedge bog. 


Txt two pounds of blanched almonds, beat them 
Jeu in a mortar, with a little canary and orange-flower 
ter, to keep them from oiling. Make them into ſtiff 
ae, then beat in the yolks of twelve eggs, leave out 
ve of the whites, put to it a pint of cream, ſweeten- 
with ſugar, put in half a pint of ſweet butter melt- 
, ſet it on a furnace or flow fire, and keep it con- 
Wantly ſtirring, till it is ſtiff enough to be made in the 
Wn of a hedge-hog ; then ſtick it full of blanched al- 
Wonds, ſlit and tuck up like the briſtles of a hedge - 
g, then put it into a diſh, take a pint of cream and 
We yolks of four eggs beat up, ſweetened with ſugar 
pour palate, Stir them together over a flow fire till 
is quite hot, then pour it round the hedge-hog iu « 
ſu, and let it Rand till it is cold,,and ſerve it up. Or 
rich calf's foot gelly made elear and good, and pour 
into the diſh round the bedge hog; and u hen it i; 
Id, it looks pretty, and makes a pretty diſh ; or ig 
oks pretty in the middle of a table tor ſupper, 


To make French flummery. 


You mutt take a quart of cream and half an ounce * 
jſinglaſs, beat it fine, and ſt ir it imo the cream, Let 
boil ſoftly over a flow fire a quarter of an hour, keep 
ſtirring all the time; then take it off the fire, ſweet - 
it to your palate; and put in a ſpoonful of roſe- wa- 
and a ſpoonful of or ange- flower water; ſtrain it, 
d pour it into a glaſs or baſon, or juſt what you + 
ale, and when it is cold, turn it out. It makes a 
2 ſide-diſu. Lou may eat it with cream, wine or 
dat you pleaſe.” Lay round it baked pears. It both + 
ks very pretty, and eats fine. | 


A. buttered tort. *- 


Takz eight or ten large codlings, and ſcald them, 
jen cold tin them, take the pulp and beat it as fins 
You can with a filver ſpoon, then mix in the yolks 
ux eggs and the whites of four, beat all well toge- 
„ 4 Deville orange, ſqueeze in the juice, and ſhi ed 
rhind as fine as poſſible, with ſome grated DUtiness 
tugar to your taſte; melt ſome fine freſh butter, 
L e 3 am 
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and beat up with it, according as it wants, till it i; yl 
like a fine thick cream, and then make a' fine pul. 
paſte, have a large tin-patty that will jult bold it, oo. 
ver the patty with the palte, and pour in the ingrech. 
ents. Don't put any cover on, bake it in a quarter 
an hour, then flip it out of the patty on a diſh, an 
throw fine ſugar well beat all over it. It is a very pret. 
ty ſide-diſh for a ſecond courſe. You may make thi 
of any large apples you pleaſe. 


Men- ſhine. 
Piss have a piece of tin, made in the ſhape of} 
balf- moon, as deep as a half-pint baſon, and one i 


the ſhape of a large (lar, and two or three leſſer one, 
Boil two calves feet in a gallon of water till it comes v 


bar 
a quart, then ſtrain it off, and, when cold, ſkim of i rot 
the fat, take half the gelly, and ſweeten it with ſugr il 
to your palate, beat up the whites of four eggs. ftir al ind 
together over a flow fire till it boils, then run it through br 
a flannel bag till clear, put it in a clean ſauce-pan, al er 
take an ounce of ſweet almonds blanched and beat w - 
ry fine in a marble mortar, with two ſpoonfuls of tis ou 
water, and two of orange-flower water; then {tra e 
it through a coarſe cloth, mix it with the gelly, fi ou 
in 1 ſpoonfuls of thick cream, {tir it all tops T 


ther till it boils, then have ready the diſh you intend! 
for, lay the tin in the ſhape of a half-moon in i 
middle, and the ſtars round it; lay little weights « 
the tin to keep them in the places you would have the 
lie, then pour in the above blanc-manger into the i 
and when it is quite cold, take ont the tin things, al 
mix the other half of the gelly with half a pint 
good white-wine, and the juice of two or three e 
raons, with loaf ſugar enough to make it ſweet, ant 
the whites of eight eggs beat fine; ſtir it all togetio 
over a {low fire till it boils, then run it through a 2 
nel bag, till it is quite clear, in a china baſon, and 
carefully 611 up the places where you took the tin d 
let it Rand till cold, and ſend it to table. ; 
Note, You may for change fill the diſh with a 
thick almond cuſtard ;. and, when it is cold, fil p 
kaif-moon and ſtars with a clear gelly. 7 
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. /oating i/land, a pretty diſh for the middle of a table 
| at a ſecond caurſe, or for ſupper. 

You may take a ſoup-diſh, according to the ſize and 
vantity you would make, but a pretty deep glaſs is 
Wc, and ſet it on a china diſh; firſt take a quart- of 
oc thickeſt cream you can pet, make it pretty ſweet 

ith fine ſugar, pour in a gill of ſack, grate the yellow 


lind of a lemon in, and mill the cream till it is all of a 


W hick froth, then, as carefully as you can, pour the thin 
Jom the froth into a diſh; take a French roll, or as 
any as you want, cut it as thin as you can, lay a layer 
Pf that as light as poſſible on the cream, then a layer of 
Wurrant gelly, then a very thin layer of roll, and then 
hartſhorn gelly, then French roll, and over that whip 
your froth which you ſaved off the cream very well 
illed up, and lay at top as high as you can heap it 
Wnd, as for the rim of the diſh, ſet it round with fruit 


Wor {wcctmeats, according to your fancy. This looks 


ery pretty in the middle of a table with candles round 
, and you may make it of as many different colours as 
ou fancy, and according to what gellies and giams or 
weetmeats you have; or, at the bottom of your diſh, 
ou may put the thickeſt cream you can get; but that 
as you fancy. | 


n 


Of made Wines, Brewing, French Bread, c. 


To make raiſin wine. 


AKE two hundred of raiſins, talks and all, and 
put them into a large hogſhead, fill it up with 

ater, let them iteep a fortnight, ſtirring them every 
then pour off all the liquor, and dreſs the raiſins; 
ut both liquors together in a nice clean veſſel that will 
dſt hold it; for it muſt be ſul ; let it ſtand till it has 
ee hiſing, or making the leaſt noiſe, then ſtop it 
le, and let it ſtand fix months. Peg it, and, if you 
find 
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find it quite clear, rack it off into another veſſel; fo 


it cloſe, and let it ſtand three months longer; then by, 
tle it, and, when you uſe it, rack it off into a decante, 


To make elder wine. 


Picx the elder berries when full ripe, put them int 
a ſtone jar, and ſet them in the oven, or a kettle d 
boiling water till the jar is hot through ; then take then 
out, and train them through a coarſe cloth, wringing 
the berries, and put the juice into a clean kettle; 1 


every quart of juice put a pound of fine Liſbon ſuga, 5 
let it boil, and ſkim it well. When it is clear and fit . 
pour it into a jar; when cold, cover it cloſe, and keey * 
it till you make raifin wine; then, when you tun your Je 
wine, to every gallon of wine put half a pint of the d- * 
der ſyrup. * 


To make orange wins, 


Taxe twelve pounds of the beſt powder ſugar, wit 
the whites of eight or ten eggs well beaten, into fi 
gallons of ſpring water, and boil three quarters of a 
hour. When it is cold, put into it fix fpoonfuls of yel, 
and alfo the juice of twelve lemons, which, being pare, 
muſt ſtand with two pounds ef white ſugar in a tankarl 
and in the morning ſkim off the top, and then put it 
into the water; then add the juice and rhinds of thy 
oranges, but not the white parts of the rhinds, and f 
let it work all together two days and two nights; the 
add two quarts of Rheuiſh or white wine, and put iti 
your veſſel. 


To make orange wine with rains. 

Tax thirty pounds of new Malaga raiſins -pickt 
clean, chop them ſmall ; you muit have twenty las 
Seville oranges; ten of them you mult pare as tas 
for preſerving; boil about eight gallons of ſoft vat 
till a third part be conſumed, let it cool a little, t 
put five gallons of ic hot upon your raiſins and orange 
pec}, ſtir it-well together, cover it up, and, wacd ! 
cold, let it ſtand hive days, flirring it once or 11% 


day, then paſs'it through a hair ſieve, and with a 1p% 
pred 
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ess it as dry as you can, put it in a runlet fit for it, 
MM put. to it the rhind of the other ten oranges, cut as 
iin as the firſt; then make a ſyrup of the juice of 
enty oranges, with a pound of white ſugar, It muſt 

Sc made the day before you turn it up; ſtir it well to- 

Wether, and ſtop it cloſe; let it ſtand two months to 
WE car, then bottle it up. It will Keep three years, and 
Ws better {or keeping. | 


To make elder-flower wine, very like Frontiniac. 


Tax ſix gallons of ſpring water, twelve pounds of 
lite ſugar, ſix pounds of raifins of the fun chopped. 
boil theſe together one hour, then take the flowers of 
aer, when they are falling, and rub them off to. the 
uantity of half a peck. When the liquor is cold, put 
em in, the next day put in the juice of three lemons, 
nd four ſpoonfuls of good ale-yeaſt. Let it ſtand co- 
Fred up two days, then ſtrain it off, and put it in a 
eſſe] fit for it. To every gallon of wine put a quart 
 Rheniſh, and put your bung lightly on a fortnight, 
Wen ſtop it down cloſe, Let it ſtand fix months; and, 
you find it is fine, bottle it off. 


To make gorſeberry wine. 


Garur e your gooſeberries in dry weather, when they 
e half ripe, pick them, and bruiſe a peck in a tub 
Wt a wooden mallet ; then take a horſe-hair cloth, and 
gels them as much as poſſible, without breaking the 
eds. When you have preſſed out all the juice, to every 
lon of gooſeberries put three pounds of fine dry pow- 
r-{ugar, {tir it all together till the ſugar is all diſſol- 
d, then put it in a veſſel or caſk, which muſt be quite 
ll. If ten or twelve gallons, let it ſtand a fortnight ; 
a twenty-gallon caſk, let it Rand five weeks. Set it 
a cool place, then draw it off from the lees, clear the 
llel of the lees, and pour in the clear liquor again. If 
be a ten-gallon caſk, let it ſtand three months; if a 
euty-gallon, four or five months, then bottle it off. 


- 
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To make currant wine. 


Garurk your currants on a fine dry day, when th 
fruit is ſull ripe, {trip them, put them in a large py, 
and bruiſe them with a wooden peſtle till they ar: g 
bruiſed. Let them ſtand in a pan or tub twenty {yy 
hours to ferment; then run it through a hair ficve, 2 
don't let your hand touch your liquor. To every gi 
Jon of this liquor put two pounds and a half of wn 
ſugar, {tif it well together, and put it into your vel! 
To every fix gallons put in a quart of brandy, and |; 
it ſtand fix weeks, If it is fine, bottle it; if it ing 
draw it off, as clear as you can, into another veſſch 
1 bottles, and in a fortnight bottle it in ſmall by 
tles. 


To make cherry wine. 


.PuLL your cherries, when full ripe, off the talks,a 
preſs them through a hair ſieve. "Vo every gallot d 
liquor put two pounds of lump ſugar beat fine, ftiri 
together, and put it into a veſſel. It mult be fall 
when it has done working and making any noiſe, ly 
it cloſe for three months and bottle it off. 


Do make birch wine. *© 


Tus ſeaſon for procuring the liquor from the ba 
trees is in the beginning of March, while the fap 
ſing, and before the leaves ſhoot out; for when they 
is come forward, and the leaves appear, the juice, 
being long digeſted in the bark, grows thick and & 
lodred, which before was thin and clear. | 

The method of procuring the juice is by boring hos 
in the body of the tree, and putting in folizts, wan 
are commonly made of the branches of elder, the py 
being taken out. You may, without hurting the ti 
if large, tap it in ſeveral places, four or five at a it 
and by that means ſave from a good many trees [er 
gallons every day; if you have not enough in one 
the bottles in which it drops muſt be corked clole, & 

roſined or waxed ; however, make uſe of it as ſou 

* YOU. can. : _ d 1 
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Take the ſap, and boil it as long as any ſcum riſes, 
imming it all the time: to every gallon of li quor put 
bur pounds of good ſugar, the thin peel of a lemon, 
il it afterwards half an hour; ſkimming it very well, 
our it into a clean tub, and, when it is almott cold, 
t it to work with yeaſt ſpread upon a toaſt, let it 
and five or fix days, ftirring it often ; then take ſuch 
W calk as will hold the liquor, fire a- large match dipt 
W brimſtone, and throw it into the caſk, ſtop it cloſe 
Wl! the match is extinguiſhed, tun your wine, lay the 
Wing on light till you find it has done working; ſtop 
cloſe, and keep it three months, then bottle it off, 


To make quince wine. 


Garnrr the quinces when dry and full ripe; take 

enty large quinces, wipe them clean with a coarſe 

th, and grate them with a large grate or raſp as near 

e core as you can, but none of the core; boil a gal- 

1 of ſpring- water, throw in your quinces, let it boil 

ay about a quarter of an hour, then ſtrain them 

into an earthen pan on two pounds of double re- 

cd ſugar, pare the peel off two large lemons, throw 

and ſqueeze the juice through a ſieve, ſtir it about 

| it is very cool, then toaſt a little bit of bread very 

in and brown, rub a little yeaſt on it, let it land 

ple covered twenty-four hours, then take out the toaſt 

d lemon, put it up ina cag, keep it three months, 

Wd then bottle it. If you make a twenty-gallon caſk, 

it {tand fix months before you bottle it; when you 

i your quinces, you are to wring them hard in a 
ſe cloth, 


To make cowſlip or clary wine. 


AKE fix pallans of water, twelve pounds of ſugar, 
Juice of tx lemons, the whites of four eggs beat, 
y well, put all together in a kettle, let it boil half 
hour; ſkim it very well; take a peck of cowſlips; 
ry ones, -half a peck; put them -iuto a tub with 
thin peeling of ix lemons, then pour on the boiling 
or, and ſtir them about; when almolt cold, put #11 
in toaſt baked dry, and rubbed with yeaſt. Let it 
d two or three days to work. If you put 1a before 


you 
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you turn it {1x ounces of ſyrap of citron or lemons, v] 
a quart of Rheniſh wine, it will be a great addi, . 
the third day ſtrain it off, and ſqueeze the couf;y 
through a coarſe cloth, then ſtrain it through a fan- 
bag, and turn it up, lay the bung looſe for two « 
three days to ſee if it works, and, if it don't, bung 
don tight; let it Rand three months, then bottle i, 


To make turnip wine. 


Takt a good many turnips, pare them, lice they 
put them in a cyder preſs. and preſs out all the ji 
very well. To every gallon of juice have three pourh 
of lump ſugar, have a veſſel ready, juſt big enough y 
hold the juice, put your ſugar into a veſſel, and alot 
every gallon of juice half a pint of brandy. Pour i 
the juice, and lay ſomething over the bung for a wt 
to ſec if it work. If it does, you muſt not bung! 
down till it has done working; then ſtop it cloſe & 
three months, and draw it off into another veſſel, Wha 
4t is fine, bottle it off, 


To make raſpberry Wine. 


Tax ſome fine raſpberries, bruiſe them with b 
back of a ſpoon, then ſtrain them through a flanne 
into a {tone jar. To each quart of juice put a po 
of Jouble-refnedgfogar; fir it well together, and on 
it cloſe, let it ſtand three days, then pour it off c 
To a quart of juice put two quarts of white wine, 
tle it off; it will be fit to drink in a week. Um 
made thus is a very tine dram, and a much better i 
than ſteeping the raſpberries. 


Rules for brewing. 


Cart muſt be taken in the firſt place to ham 
malt clean; and, after it is ground, it ought to i 


four or five days. | th 

For ſtrong October, five quarters of malt tot 2 
hogſheads, and twemy- four pounds of hops. Thi ſo. 
afterwards make two hogſheads of good Keeping ® > fir 


peer, allowing five pounds of hops to it. 
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For good middling beer a quarter of malt makes a 
Y jogſhead of ale, and one of ſmall beer; or it will make 
ieee hogſheads of good ſmall beer, allowing eight 
pounds of hops. This will keep all the year: or it will 
make twenty gallons of ſtrong ale, and two hogſheads 
f ſmall beer, that will keep all the year. 

If you intend your ale to keep a great while, allow 
pound of hops to every buſhel ; if to keep fix months, 
e pounds to a hogſhead ; if for preſent drinking three 
WS ounds to a hogſhead, and the ſofteſt and cleareſt wa- 


er you can get. 


Obſerve the day before to have all yonr veſſels very 
Jean, and never uſe your tubs for any other uſe except 

d make wines. | i | 
Let your caſks be very clean the day before with 
Woiling water; and, if your bung is big enough, ſcrub 
em well with a little birch broom or bruſh ; but, if 
hey be very bad, take out the heads and let them be 
rubbed clean with a hand bruſh, and ſand, and fuller's 
arth, Put on the head again, and ſcald them well, 
row into the barrel a piece of unſlacked lime, and 

Wop the bung cloſe. | | 

The firſt copper of water, when it boils, pour into 
our maſh-tub, and let it be cool enough to ſee your face 
then put in your malt, and let it be well maſhed, 
ve a copper of water boiling in the mean time, and 
hen your malt is well maſhed, fill your maſhjng-tub, 
Ir it well again, and cover it over with the ſacks. Let 
ſtand three hours, then ſet a broad ſhallow tub under 
e cock, let it run very ſoftly, and, if it is thick, 
Wrow it up again till it runs fine, then throw a hand- 
| of hops in the under-tub, and let the maſh run into 
and fill your tubs till all is run off. Have water 
ling in the copper, and lay as much more on as yon 
re occaſion for, allowing one third for boiling and 
ie. Let that ſtand an hour, boiling more water to 
the maſh-tub for ſmall beer; let the fire down a lit- 
and put it into tubs enough to fill your maſh, Let 
ſecond maſh be run off, and fill your copper with 
* firſt wort; put in part of your hops, and make it 
1 quick. About an hour is long enough; when- it 
alf boiled, throw in a handful of ſalt. Have a clean 
Ft white 
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white wand, and dip it into the copper, and, if the wy 
feels clammy, it is boiled enough; then ſlacken — 
fire, and take off your wort. Have ready a large wh 
put two ſticks acreſs, and ſet your ſtraining baſket on 
the tub on the ſticks, and ſtrain your wort through it 
Put your other wort on to boil with the reſt of th 
hops; let your maſh be ſtill covered again with watt 
and thin your wort that is cooled in as many things 
you can; for the thinner it lies, and the quicker j 
cools, the better. When quite cool, put it into th 
tunning-tub. Mind to throw a handful of (alt i 
every boil. When the maſh has ſtood an hour, din 
it off, then fill your maſh with cold water ; take off 
wort in the copper, and order it as before. When 
add to it the firſt in the tub; fo ſoon as you empty or 
copper, fill the other, ſo boil your ſmall beer well. L 
the laſt maſh run off, and, when both are boiled wil 
freſh hops, order them as the two firſt boilings ; wha 
cool, empty the maſh-tub, and put the ſmall-beer 
work there. When cool enough, work it, {1 
wooden bowl full of yeaſt in the beer, and it will wor 
over with a little of the beer in the boil. Stir 50 
tun up every twelve hours, let it fland two days, ua 
tun it, taking off the yeaſt. Fill your veſſels full, a 
fave ſome to fill your barrets; let it ſtand till its 
done working, then lay on your bung lightly for 
fortnight, after that ſtop it as cloſe as you can. Mii 
you have a vent-peg at the top of the veſiel ; in wan 
weather open it, and if your drink hiſſes, as it oft 
will, looſen it till it has done, then ſtop it cloſe agu 
Tf you can boil your ale in one boiling, it is bet, 
your copper will allow of it; if not, boil it as con 
niency ſerves. The ſtrength of your beer muſt ben 
cording to the malt you allow, more or leſs, there 
no certain rule. 
When you come to draw your beer, and find it! 
not fine, draw off a gallon, and ſet it on the fire, ms 
two ounces of ifoglal, cut ſmall, and beat. Disc 
it in the beer over the fire; when it is all melted, E 
fland till it is cold, and pour it in at the bung, ww 
muſt ly looſe on till it has done fomenting, then lo" 
<cſe for a month. 1 
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Take great care your caſks are not muſty, or havs 
ny ill taſte ; if they have, it is the hardeſt thing in 
he world to ſweeten them. |; 

You are to waſh your caſks with cold water before 
on ſcald them, and they ſhould lie a day or two ſoak- 

g, and clean them well, then ſcald them. 


| The beſt thing for rope. 

Mix two handfuls of bean- flour, and one handful of 

alt, throw this into a kilderkin of beer, don't ſtop it 
Wloſc till it has done fermenting, then let it ſtand a 
Ponth, and draw it off; but ſometimes nothing will do 

1th it. 
| When a barrel of beer has turned four. 

To a kilderkin of beer throw in at the bung a quart 

f oatmeal, lay the bung on looſe two or three days, 
Wen ſtop it down cloſe, and let it ſtand a month. Some 
row in a piece of chalk as big as a turkey's egg; and; 
hen it has done working, ſtop it cloſe for a month, 
ben tap it. 


To make white bread after the Londen ay. 


You muſt take a buſhel of the fineſt flour well dref- 
d, put it in the kneading · trough at one end, ready 
d mix, take a gallon of water, (which we call liquor); 
d ſome yeaſt ; ſtir it into the liquor till it looks of a 
bod brown colour, and begins to curdle ; ſtrain it and 
Ix it with your flour till it is about the thickneſs of a 
od ſeed-cake; then cover it with the lid of the 
ugh, and let it ſtand three hours, and, as ſoon as 
du ſee it eg in to fall; take a gallon more of liquor, 
d weigh three quarters of a pound of falt, and with 
dur-hand mix it well with the water: ſtrain it, and 
th this liquor make your dough of a moderate thick- 
ss, fit to make up into loaves: then cover it again 
ich the lid, and let it. ſtand three hours more. In the 
ean time put the wood into the oven, and heat it. It 
4 take two hours heating. When your ſpunge has 
ad its proper time, clear the oven, and begin to 
e your bread. Set it in the oven, and cloſe it up, 
d thrze: hours will juſt bake it. When once it is in, 
Ef 2 you- 
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you mult not open the oven till the bread is baked, and 
obſerve in ſummer that your water be milk warm, aud 
in winter as hot as you can bear your finger in it, 

Note, As to the exact quantity of liquor your dough 
will take, experience will teach you in two or three 
times making; for all flour does not want the ſame 
quantity of 1 ; and, if you make any quantity, it 
will raiſe up the lid, and run over, when it has flood iu 
time, 


To make French bread. 


Taxe three quarts of water, and one of milk; in 
winter ſcalding hot, in ſummer a little more than milk. 
warm. Seaſon it well with ſalt, then take a pint and 
a half of good ale-yeaſt not bitter, lay it in a gallon 
of water the night before, pour it off the water, ſtir in 
your yeaſt into the milk and water, then with your 
hand break in a little more than a quarter of a pound 
of butter, work it well till it is diſſolved, then beat up 
two eggs in a baſon, and ſtir them in, have about a 
peck and a half of flour, mix it with your liquor; in 
winter make your dough pretty ſtiff, in ſummer more 
Lack; ſo that you may uſe a little more or leſs flour, 
according to the ſtiffneſs of your dough ; mix it well; 
but the leſs you work the better. Make it into rolls, 
- and have a very quick oven, but not to burn, When 
they have lain about a quarter of an hour, turn them 
on the otlier ſide, let them lie about a quarter longer, 
take them out, and chip all your French bread with a 
kniſe, which. is better than. raſping it, and makes it 
look ſpungy, and of a fine yellow, whereas the ralping 
rakes off wif that fine colour, and makes * too 
ſmooth. You muſt ftir your liquor into the flour as 
you do for pie-crult. After your dough is made, cover 
it with a. cloth, and let it lie to riſe while the oven 8 


heating. 


Ty make muffins and oat-cakes. 


To a buſhel of. Hertfordſhire white flour, take a pit 
and a half of good ale-yeaſt, from pale malt it you 
can get it, becauſe it is whitelt ; let the yeaſt lie in va. 
ter all night, the next day pour off the water - 


CY 
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make two gallons of water, juſt milk- warm, not to ſcald 

your yeaſt, and two ounces of ſalt ; mix your water, 

veaſt, and :ſalt+ well together for about a quarter of an 

hour; then rain it, and mix up your dough as light 

as poſſible, and let it lie in your trough an hour to riſe, 
then with your hand roll it; and pull it into little pieces 

about as big as a large walnut, roll them with your 

hand like a ball, lay them on your table, and, as faſt 

as you do them, lay a piece of flannel over them, and 

be ſure to keep your dough covered with flannel ; when 
you have rolled out all your dough, begin to bake the 

firſt, and by that time they will be ſpread out in the 

right form; lay them on your iron; as one ſide begins 

to change colour, turn the other, and take great care 

they don't burn, or be too much diſcoloured, but that 

you will be a judge of in two or three makings. Take 

care the Middle of the iron is not too hot, as it will be, 
but then you may put a brick-bat or two in the middle 
of the fire to Jacken the heat. The thing you bake on 

muſt be made thus: 

Build a place juſt as if you was going to ſet a copper, 
and, ih the ſtead of a copper, a piece of iron all over 
the top, fixed in form juſt the ſame as the bottom of an 
iron pot, and make your fire underneath with c6al as 
in a copper. Obſerve, muffins are made the ſame way ; - 
only this, when you pull them to pieces, roll them in a 
good deal of flour, and with a rolling-pin roll them 
thin, cover them with a piece of flannel, and they will 
riſe to a proper thickneſs; and, if yuu find them too 
big or too little, you - muſt roll dough accordingly. 
Theſe muſt not be the leaſt diſcoloured. 

When you eat them, toaſt them with a fork crifp on 
both ſides, then with your hend pull them open, atid 
they will be like a honeycomb ; lay in as much butter. 
as you intend to uſe, then clap them together again, 
and ſet it by the fire. When vou think the butter mis 
melted, turn them, that both ſides may be buttered 
ö alike, but don't touch them with a knife either to ſpread 
or cut them open; if you do, they will be as heavy as 
lead: only when they are quite buttered and done, you! 
may cut them croſs with a knife, : 


rf 3 Note, 


null the flour, let it be well covered with the linen fil 
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Note, Some flour will ſoak up a quart or three pint 
more water than other flour; then you muſt add mon 
water, or ſhake in more flour in making up; for th 


4ough muſt be as light as poſlible. 


receipt for mating bread without barm by the help if 
leuten. 


Taxr a lump of. dough, about two pounds of yay 
lait making, which has been raiſed by barm, keep it y 
you in a wooden veſſel, and cover. it well with fy 
This is your leaven ; then, the night before you inten 
to bake, put the ſaid leaven to-a peck of flour, 20 
work them well together with warm water. Lt ih 
in a dry wooden veſſel, well covered with a linen al 
and a blanket, and keep it in a-warm place, This dou! 
kept warm will riſe again next morning, and will k 
ſafficient to mix with two or three buſhels of 4 
being worked up with warm water and a little l. 
When it is well worked up, and thoroughly tmixel wi 


blanket, until you find it riſe ; then knead it well, 
work it up into bricks or Joaves, making the |can 
broad, and not ſo thick and high us is frequently di 
by which means the bread will be beiter baxcd. The 
bake your bread. 

Always keep by you two or more pounds: of ti 
dough of your laſt bak ing, well covered with Bour, | 
make leaven to ſerve from one baking day to anotl; 
the more leaven is put to the flour, the lighter it 
fpungier the bread will be: the freſher the leaven, is 
bread will be the leſs ſour. | 
From the Dublin focity 


4 method to preſerve a large ſinci of yeaſt, au or 
keep and be of uſe for jeveral months, eller di 6 
bread or cakes. 

Wur you have yeaſt in plenty, take a quantity! 
it, ſtir and work it well with a whiſk until it becos 
liquid and thin, then get a large wooden platter, d- 
er, or tub, clean and dry, and with a ſoft bruh ky! 
thin layer of the yealt on the tub, and tur "i 
mouth downwards, that no dult may fall upon % © 


/ 
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that the air may get under to dry it. When that | 

at is very dry, then lay- on another till you have a | 

afficient quantity, even two or three inches thick, to | 
rve for ſeveral months, always taking care the yeaft | 138 
the tub be very dry before you lay more on. When | W |. 

| 

| 


oo have occaſion. to make uſe.of this yeaſt cut a piece 
$f, and lay it in warm water; ſtir it together, and it 
ill be fit for uſe. If it is for brewing, take a large 
andful of birch tied together, and dip it into the yeaſt 
Ind hang it up to dry; take great care no duſt comes 
o it, and ſo you may do as many as you pleaſe. When 
our beer is fit to ſet to work, throw in one of theſe, 
nd it will make it work as well as if you had freſh yeaſt. 
You muſt whip it about in the wort, and then let it 
y; when the vat works well, take out the broom, and. 
Wry it again, and it wi] do for the next brewing. 
Note, In the building of your oven for baking, ob- 
rve that you make it round, low-roofed, and a little. 
auth; then it will take leſs fire, and keep in the heat: 
tier than a long oven and high-roofed, and will bake. 1 
he bread better... 1 
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Jarring cherries and preſerves, c. 


AKE twelve pounds of cherries, then ſtone them, 
put them into your preſerving pan, with three 
unds of double- refined ſugar and a quart of water; 
en ſet them on the fire till they are ſcalding hot, take 
em off a little while, and ſet on the fire again. Boil 
em til] they are tender, then ſprinkle them with half 
pound of double-retined ſugar pounded, and ſkim 
m clean. Put them all together in a china bow], let 
dem ſtand in the ſyrup three days; then drain them 
rough a fieve,.take them out one by one, with the 
les downwards on a wicker ſie ve, then ſet them in a 
ſtove 


| 

L 
To jar cherries Lady Nerth*s way. 

| 

t 
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Kove to dry, and as they dry turn them upon cen 
fieves. When they are dry enough, put a clean wi, 


' ſheet of paper in a preſerving-pan, then put all tj, 


cherries in, with another clean white ſheet of paper u 
the top of them; cover them cloſe with a cloth, and ia 
them over a cool fire till they ſweat. Take then 
the fire, then let them Rand till they are. cold, and py 
them in boxes or jars to keep. 


To dry cherries. 


To four pounds of cherries put one pound of ſugy, 
and juſt put as much water to the ſugar as will we i 
when it is melted, make it boil ; ſtone your cher 
put them in, and make them. boil ; ſkim- them two g 
three times, take them off, and let them ftand in th 
ſyrup two or three days, then boi] your ſyrup. and pu 
to them again, but don't boil your cherries any mor: 
Let them ſtand three or four days longer, then tut 
them out, lay them in ſieves to dry, and lay them t 
the ſun, or in a flow oven to dry; when dry, lay the 
in rows in papers, and ſo a row of cherries, and a ron 
ot white paper in boxes. 8 


To preſerve cherries with the leaves and ſtalks green. 


FirsT, dip the ſtalks and leaves in the,beſt vitegn 
boiling hot, ſtick the ſprigs upright in a ſieve till the 
are dry; in the mean time boil ſome double-renined ſi 
gar to ſyrup, and dip the cherries, ſlalks, and leaves 
the ſyrup, and juſt let them ſcald; lay them on a hen, 
and boil the ſugar to a candy height, then dip the che. 
ries, italks, leaves and all, then ſtick the branches 1 
tieves, and dry them as vou do other ſweetmeats. Tit! 
look very pretty at candle-light in a deſſert. 


To make orange marmalade, 


Tax the beſt Seville oranges, cut them in quarts 
grate them to take out the bitterneſs, and put them® 
water, which you muſt {hift twice or thrice a-day i 
three days. Then boil them, ſhifting the water 
they are tender, ſhred them very ſmalf then picx c 


the ſkins and ſeeds from the meat which you pulled o 
3 
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J put to the peel that is ſhred; and to a pound of 
at pulp take a pound of double-refined ſugar. Wet 
ur ſugar with water, and let it boil up to a candy 
icht (with a very quick fire) which you may know 


WS the dropping of it, for it hangs like a hair; then 


Nie it off the fire, put in your pulp, ſtir it well toge- 
Per, then ſet it on the embers, and ſtir it till it is thick, 
It let it not boil. If you would have it cut like mar- 


Sade, add ſome gelly of pippins, and allow ſugar for it. 


To make white marmalade. 


Pars and core the quinces as faſt as you can, then 
ke to a pound of quinces (being cut in pieces, leſs 
an half quarters) three quarters of a pound of dou- 
e-refined ſugar beat ſmall, then throw half the ſugar 
the raw quinces, ſet it on a very ſlow fire till the ſu- 
ris melted, and the quinces tender; then put in the 
| of the ſugar, and boil it up as faſt as you can. When 
is almoſt enough, put in ſome gelly and boil it apace; 
en put it up, and when it is quite cold cover it with 
hire paper. 


To preſerve oranges whole. 


Tat the beſt Bermudas or Seville oranges you can 
t, and pare them with a penknife very thin, and lay 
ur oranges in water three or four days, ſhifting them 
Wery day; then put them in a kettle with fair water, 
d put a board on them to keep them down in the wa- 
. and have a (killet on the fire with water, that may 
ready to ſupply the kettle-with bailing water; as- it 
ſtes it muſt be filled up three or four times, while the 
anges are doing, for they will take up ſeven or eight 
urs boiling: they muſt be boiled till a white ſtraw? 
ll run through them, then take them out, and ſcoop 
| ſeeds out of them very carefully, by making a little 
an the top, and weigh them. To every pound of 
nges put a pound. and three quarters of double-re- 
d ſugar, beat well” and lifted through a clean lawn 
e, fill your oranges with ſugar, and ſtrew ſome on 
m: let them ly a little while, and make your gelly 


.*. 


Take. 
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Take two dozen of pippins or John-apples, and fl 
them into water, and, when they are boiled tend 
ſtrain the liquor from the pulp, and to every pound u 
oranges you mult have a pint and a half of this ligy 
and put to it three quarters of the ſugar you left in, 
ing the oranges, ſet it on the fire, and let it boi), à 
fkim it well, and put it in a clean earthen pau till 
cold, then put it in your ſcillet ; put in your oray 
with a ſmall bodkin job your oranges as they are he! 
ing to let the ſyrup into them, {trew on the reſt of yp 
ſugar whilſt they are boiling, and when they look ct 
take them up and put them in your glaſſes, put ori 
a glaſs juſt fit for them, and boil the ſyrup till it bt 
moſt a jelly, then fill up your glaſſes; when tlheyaif 
cold, paper them up, and keep them in a dry place 


To make red marmalade. 


SCALD the quinces tender-in water, then cut tin 
in quarters, core and pare the pieces. To four poul 
of quinces put three pounds of ſugar, and four pin: 
water z boil the ſugar and water to a ſyrup, then jt 
in the quinces aud cover it. Let it ſtand all night 
a very little fire, but not to boil ; when they aten 
enough, put in a poringer full of gelly, or mort, # 
boil them up as faſt as you can. When it is evo 
put it up, but do not break the quinces 100 much. 


Red guinces whole. 


Taxr fix of the fineſt quinces, core and ſcald tt 
tender, drain them from the water, and when they 
cold pare them; then take their weight in good la 
a pint of water to every pound of ſugar, boil it! 
ſyrup, ſkim it well, then put in the quinces, aud“ 
them ſtand all-night ; when they are red enough, 
them as the marmalade, with two poringers fu. 

elly. When they are as ſoft as you can run 24 
— * them, put them into glaſſes; let the li 
Feil-till it is a jelly, and then pour it over the qu 


Q 
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Gelly for the quinces. 


axe ſome of the leſſer quinces, and wipe them with 
Jean coarſe cloth; cut them in quarters; put as much 
ter as will cover them; let it boil apace till it is 

png of the quinces, then ſtrain it throvgh a gelly-bag. 
| i be for white quinces, pick out the feeds, but none 
the cores nor quinces pared. 


o make conſerve of red reſes, or any other flowers. 


AxE roſe-buds or any other flowers, and pick them, 
off the white part from the red, and put the red 
vers and ſift them through a ſieve to take out the 
is; then weigh them, and to every pound of flowers 
e two pounds and a half of loaf- ſugar; beat the 
vers pretty fine in a ſtone mortar, then by degrees 
the ſugar to them, and beat it very well till it is 
| incorporated together ; .then put it into gallipots, 
it over with paper, over that a leather, and it will 
p ſeven years. 


To make conſerve of hips. 


ATHER hips before they grow ſaft, cut off the heads 
ſtalks, flit them in halves, take out all ther ſeeds 
white that is in them very clean, then put them in- 
n earthen pan, and ſtir them every day, or they will 
mouldy. Let them ſtand till they are ſoft enough 
ub them through a coarſe hair-fieve, as the pulp 
es take it off the ſieve: they are a dry berry, and 
require pains to rub them through: then add its 
pht in ſugar, mix them well together without boil» 
and keep it in deep gallipots Er uſe. 


To make ſyrup of roſet. 


FUSE three pounds of damaſk roſe· leaves in a gal- 
f warm water, in a well - glazed earthen pot, with 
ro mouth, for eight hours, which ſtop ſo cloſe, 
none of the virtue may exhale. When they have 
ed ſo long, heat the water again, ſqueeze them 
and put in three pounds more of roſe-leaves, to 
for eight hours more, then preſs them out very 

hard; 
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hard; then to every quart of this infuſion add four 
pounds of fine ſugar, and boil it to a ſyrup. 


To make Hrup of citron. 


Paar and ſlice your citrons thin, lay them in a ba- 
ſon, with layers of fine ſugar. The next day pour of 
the liquor into a glaſs, Kim it, and clarify it over a 
gentle fire. 


To make ſyrup of clove gilliſtoavert. 


Cie your gilliflowers, ſprinkle them with fair water, 
ut them into an earthen pot, ſtop it up very cloſe, ſet 
it in a kettle of water, and let it boil for two hours; 
then ſtrain out the juice, put a pound and a half of ſo- 
gar to a pint of juice, put it into a ſkillet, ſet it on the 
fire, keep it ſtirring till the ſugar is all melted, but let 
it not boil ; then ſet it by to cool, and put it into bot- 


tles. 
To make Hrup of peach-bleſſoms. 


IxrFuss peach bloſſoms in hot water, as much as will 
handſomely cover them. Let them ſtand in balneo, or 
in ſand, for twenty-four hours covered cloſe ; then ſtrain 
out the flowers from the liquor, and put in freſh flowers, 
Let them ſtand to infuſe as before, then ſtrain them 
out, and to the liquor put freſh peach-bloſſoms the 
third time, and, if you pleaſe, a fourth time. Then to 
every pound of your infuſion add two pounds of double. 
refined ſugar; and ſetting it in ſand, or balneo, make a 
ſyrup, which keep for ute. 


| To-make ſprup of quinces. 


GrarTE quinces, paſs their pulp through a cloth to 
extract their juice, ſet their juice in the ſun to ſettle, 
or before the fire, and by that means clarify it; for 
every ſour ounces of this juice take a pound of ſugar 
boiled to a brown degree. If the putting in the juice 
of the quinces ſhould check the boiling of the ſugar to 
much, give the ſyrup ſome boiling till it becomes pearl- 
ed; then take it off the fire, and when cold, put it 


into bottles, 
| | Ti 
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To preſerve apricotr, - . 


Taxx your apricots, ſtone and pare them thin, and 
take their — in double- refined ſugar beaten and 
ſiſted, put you? apricots in a ſilver cup or tankard, co- 
ver them over with ſugar, and let them ſtand fo all 
night. The next day put them in a preſerving- pan, 
ſet them on a gentle fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking 
them off ſometimes to turn and ſkim, Keep them under 
the liquor as they are doing, and with a ſmall clean bod - 
kin or great needle job them ſometimes, that the ſyrup 
may penetrate into them. When they are enough, take 
them up, and put them in glaſſes. Boil and ſkim your 
ſyrup, and when it is cold, put it on your apricots. 


To preſerve damſons whole, 


Yov muſt take ſome damſons and cut them in pieces, 
Put them in a ſkillet over the fire, with as much water 
as will cover them. When they are boiled, and the li- 
quor pretty ſtrong, train it out: add, for every pound 
of the whole damſons wiped clean, a pound of ſingle- 
refined ſugar, put the third part of your ſugar into the 
liquor, ſet it over the fire, and when it ſimmers, put in 
the damſons. Let them have one good boil, and take 
them off for half an hour covered up cloſe ; then ſet 
them on again, and let them fimmer over the fire after 
turning them, then take them out and put them in a 
baſon, ſtrew all the ſugar that was left on them, and 
pour the hot liquor over them. Cover them up, and 
let them ſtand till next day, then boil them up again 
till they are enough. Take them up, and put them in 
pots; boil the liquor till it gellies, and pour it on them 
when it is almoſt cold, ſo paper them up. | 


To candy any fort of flowers. 


Tax the beſt treble-refined ſugar, break it into 
lumps, and dip it piece by piece into water, put them 
into a veſſel of ſilver, and melt them over the fire; when 
it juſt boils, ſtrain it, and ſet it on the fire again, and 
6 let 
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let it boil till it draws in hairs, which you may perceive 
by holding up your ſpoon, then put in the flowers, x 
ſet them in cups or glaſſes. When it is of a hard cans 
Ay, break it in lumps, and lay it as high as you Pleaſe, 
Dry it in a ſtove, or in the ſun, and ft will look lit 
ſugar- candy. 6 1 | 

* 


To preſerue gorſeberries whole without ſtoning. 


4 


Tax the largeſt preſerving gooſeberries, aud pic 
of the back eye, but not the Maſk, then ſet them or 
the fire in a pot of water to ſcald, cover them very ul 
to ſcald, but not boil or break, and when they are tir 
der take them up into cold water; then take a pound 
and a half of double - reſined ſugar to a pound of gooks 
berries, and clarify the ſugar with water, a pint tot 
pound of ſugar, and when your ſyrup is cold, put th 
gooſeberries ſingle in your preſerving- pan, put the ſym 
to them, and ſet them on a gentle fire; let them baj 
but not too faſt, leſt they break: and when they har 
boiled and you perceive that the ſugar has entered then 
take them off; cover them with white paper, and { 
them by till the next day. Then take them out of th 
ſyrup, and boil the ſyrup till it begins to be ropy; ſki 
it, and put it to them again, then ſet them on a gent 
fire, and let them preſerve gently, till you perceive th 
ſyrup will rope; then take them off, ſet them by ti 
they are cold, cover them with paper, then boil lore 
gooſeberries in fair water, and when the liquor is g 
enough, ſtrain it out. Let it fland to ſettle, aud u 
every pint take a pound of double - refined ſ»gar, tit 
make a gelly of it, put the gooſeberries in glaſſes, wiz 
they are cold; cover them with the gelly next day, ph 
per them wet, and then balf-dry the paper that gos 
in the inſide, jt cloſes down better, and then white ps 
per over the glaſs. Set it in your ſtove, or a dry pit 


To preſerve white walnuts. 


Fixsr pare your walnuts till the white appears, 2 
nothing elſe. You muſt be very careful in the cou 
of them, that they don't turn black, and as falt aj 
do them throw them into ſalt and water, and let * 


till your ſugar is ready. Take three pounds of good 
at ſugar, put it into your preſerving- pan, ſet it over 
charcoal fire, and put as much water as will juſt wet 
e ſvgar. Let it boil, then have ready ten or a dozen 
Whites of eggs ſtrained and beat up to froth, cover 
Pour ſugar with the froth as it boils, and ſkim it ; then 
oil it and ſkim it till it is as clear as cryſtal, then 
row in your walnuts, juſt give them a boi] till they 
Je tender, then take them out, and lay them in a diſh 
cool; when cool, put then in your preſerving- pan, 
nd when the ſugar is as warm as milk pour it over 
hem ; when quite cold, paper them down. 
Thus clear your ſugar for all preſerves, apricots, 
aches, gooſeberries, currants, Cc. 


g | To preſerve wainuts green. 
| Wiez them very clean, and lay them in ſtrong fat 
d water — hours; then take them out, and. 
fipe them very. clean, have ready a {k:ilet of water boi: - 
Ws, throw them in, let them boil a minute, and take 
hem out, Lay them on a coarſe cloth, and boil your 
gar as above; then juſt give your walnuts a ſcald in 
e ſugar, take them up and lay them to cool. Pur 
em in your preſerving- pot, and pour on your ſyrup as: 
ove. 


To preſerve tae large green plumb. 

Fixsr dip the ſtalks, and leaves in boiling vinegar, 
hen they are dry have your ſyrup ready, and firſt give 
em a ſcald, and very carefully with a pin take off the 
in; boil your ſugar to a candy height, and dip in 
or plombs, hang them by the ſtalk to dry, and they 
Wl! look finely tranſparent, and by hanging that way 
dry, will have a clear drop at the top. You mutt 

ke great care to clear Four * nicely. 


A nice way to preſerve peaches. 
Pur your peaches in boiling water, juſt give them a 
ald, but don't let them boil, take them out and put 
em in cold water, then dry them in a ſieve, and put 
m in long wide · mouthed bottles: to half a dozen 
Gg 2 peachies. 
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peaches take a quarter of a pound of ſugar, clarify | 
pour it over your = and fill the bottles with b 
dy. Stop them cloſe, and keep them in a cloſe place, 


A ſecond way to preſerve peaches, 


Maxs your ſyrup as above, and when it is clear ju 
dip in your peaches, and take them out again, lay then 
on a diſh to cool, then put them into large wide-mouth. 
ed bottles, and when the ſyrup is cold pour it os 
them ; let them ſtand till cold, and fill up the bott 
with the beſt French brandy. Obſerve that you lem 
room enough for the peaches. to be well covered vit 
brandy; and cover the glaſs cloſe with a bladder at 
leather, and tie them cloſe down. 


To make quince cakes. 


You muſt let a pint of the ſyrup of quinces with 
quart or two of raſpberries be boiled and clarified on: 
x clear gentle fire, taking care that it be well {imme 
from time to time: then add a pound and a half of { 
gar, cauſe as much more to be brought to a candy 
height, and poured in hot, Let the whole be contin 
ally ſtirred about till ir is almoſt cold, then ſpread it a 
plates, and cut it- out into. cakes. | 


. CHAP. XIX. 


To make anchovies, vermicelli, catchup, vine 
and to keep artichokes, French. beans, S 


To make anchovies. 


7 1 peck of ſprats, two pounds of common {i 

a quarter of a pound of bay ſalt, four pound 
ſaltpetre, two ounces of ſal prunella, two penny: on 
of cochineal, pound all in a mortar, put them uv 
ſtone. pot, a row of ſprats, a layer of your compo 
and ſo on to the top alternately. Preſs them lt 
down, cover them cloſe, let them ſtand. fix months, h 


MAD E PLAIN AND EASY. 353 


hey will be fit for uſe. Obſerve that your ſprats be 
Wery freſh, and don't waſh nor wipe them, hut jult take 
hem as they come out of the water. 


To pickle ſmelts, where you have plenty. 


Taxx a quarter of a you of ſmelts, half an ounce of 
Wepper, half an ounce of nutmeg, a quarter of an ounce- 
f mace, half an ounce: of peter-ſalt, a quarter of a 
wound of common ſalt, beat all very fine, waſh and 
ean the ſmelts, gut them, then lay them in rows in a 
ar, and between every layer of ſmelts {trew the ſeaſon- 
g with four or five bay-leaves, then boil red wine, and 
jour over them enough to cover them. Cover them 
ith a plate, and when cold tie them down cloſe. They 


ceced anchovies. 


To make vermicelli. 


= x yolks of eggs and flour together in a pretty 
ff paſte, ſo as you can work it up cleverly, and roll“ 
as thin as it is poſſible to roll the paſte, Let it dry- 
the ſun ; when it is quite dry, with a very ſharp kniſe 
t it as thin as poſſible, and keep it in a dry place. 
will run up like little worms, as vermicelli does; 
ough the beſt way is to run it through a coarſe ſieve, 
hilſt the paſte is ſoſt. If you want ſome to be made 
haſte, dry it by the fire, and cut it ſmall. It will 
y by the fire in a quarter of an hour. This far exceeds 
nat comes from abroad, being freſher. 


| To make catchup. - 
Tax the large flaps of muſhrooms, pick nothiug 
t the ſtraws and dirt from it, then lay them in a 
vad earthen pan, ſtrew a geod deal of ſalt over them, 
them ly till next morning, - then with your hand 
ak them, put them into a-itew-pan, let them boita 
nute or two, then (train them through. a coarſe clot! 
wring it hard. Take out all the juice, let it tan 4 
ſettle, then pour it off clear, run jt through a thick 
nel bag, (ſome filter it through brown paper, but 
tis a very tedious way), then boil it; to a quart of 
liquor Put a quarter of an ounce of whole ginger, 
half a quarter of an ounce of whole pepper. Boil 
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it brifkly a quarter of an hour, then ſtrain it, and when: 
it is cold, put-it into pint bottles. In each bottle Put 
tour or five. blades of mace, and fix cloves, cork it 
tight, and it will keep two years. This gives the bef 
Havour of the muſhrooms to any ſauce. it you put to 
a pint of this carchup a pint of mum, it will taſte like 
foreign catchup.. 


Arother way to make catchup. 


Tax the large flaps; and. ſalt them as above; bell 
the liquor, ſtrain it through a thick flannel bag: to a 
guart of that liquor put a quart of ftale beer, a laręt 
{tick. of horſe-raddiſh cut in little flips, five or $x bay- 
leaves, an onion ſtuck with twenty or thirty cloves, a 
quarter of an ounce of mace, a quarter of an ounce of 
nutmegs beat, a quarter of an ounce of black and white 
pepper, a quarter of an ounce of all-ſpice, and four or 
five races of ginger: Cover it cloſe, and let it Gmmer 
very ſoftly till about one third is waſted; then {train it 
through a flannel-bag, when it is cold bottle it in piut 

bottles, cork it clofe, and it will keep a great while: if 
you may put red wine in the room of beer; ſome put d 
in a head of garlic, but I think that ſpoils it. The 
ether receipt you have in the chapter for the ſea, 


* Artichokes to keep all the year. 


Bort as many artichokes as you intend to keep; boil 
them ſo as juſt the leaves will come out, then pull of 
all the leaves and choke, cut them from the ſtrings, lay 
them on a tin-plate, and put them in an oven where 
tarts are drawn, let them itand till the oven is heated 
again, take them out before the wood is put in, and 
ſer them in again, after the tarts are drawn; ſo do till 
they are as dry as a board, then put them in a paper 
bag, and hang them in a dry place. You ſhould lay 
them in warm water three or four hours before you ule 
them, ſhifting the water often. Let the laſt water be 
boiling hot; they will be very tender, and eat as fine as 
freſh ones. You need not dry all your bottoms at once, 
as the leaves are good to eat: fo boil a dozen at a time, 
and ſave the bottoms for this uſe. | , 

| , 
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To keep French beans all the year. 


Taxr-fine young beans, gather them on a very fine 
day, have a large ftone-jar ready, clean and dry, lay a 
layer of ſalt at the bottom, and then a layer of beans, 
then ſalt, and then beans, and ſo on till the jar is full; 
cover them; with ſalt, and tie a coarſe cloth over them, 
and a bbard on that, and then a weight to keep it cloſe. 
from all air; ſet them in a dry cellar, and, when you 
uſe them, take ſome out, and cover them cloſe again; 
waſh them you took out very clean, and let them lie in 
ſoft water twenty-four hours, ſhifting the water often; 
| when you boil them, don't put any ſalt in the water. 
The beſt, way of dreſſing them is, boil them with jut 
the white heart of a ſmall cabbage, then drain them, 
chop the cabbage, and put both into a ſauce- pan with 
a piece of butter, as big as an egg, rolled in flour, ſhake 
a little peppery put in a quarter of a pint of good gravy, 
let them ſtew-ten minutes, and then diſh them up for a a 
fide-diſh, A pint of beans to the cabbage. You may 
do more or leſs, juſt as you pleaſe. 


To keep green peaſe till Chriſtmas. 


Tax fine young peaſe, ſhell them, throw them into 
boiling water with ſome ſalt in, let them boil five or 
x minutes, throw them into a cullender to drain, then 
lay a cloth four or five: times double on a table, and 
ſpread them on; dry them very well, and have your 
bottles ready, fill them, and cover them with mutton- 
fat, tried; when it is a little cool, fill the necks almoſt 
to the top, cork them, tie a bladder and a lath over 
them, aud ſet them in a cool dry place. When you 
uſe them, boil your water, put-in a little ſalt, ſome ſu- 
gar, and a piece of butter; when they are boiled 
enough, throw them into a ſieve to drain, then put 
them into a ſauce-pan with a good piece of butter; 
keep ſhaking it round all the time till the butter is 


_ then turn them into a diſh, and ſend them to 
a 1e. 
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Another way to preſerve green peaſe. 


GaTHER your peaſe on a very dry day, when they 
are neither old nor yet too young, ſhell them, and hay 
ready ſome quart bottles with little mouths, being wel 
dried; fill the bottles, and cork them well, have ready 
x pipkin-of roſin melted, into which dip the necks 
the bottles, and ſet them in a very dry place that is coc. 


To keep green goeſeberries till Chriſtmas, 


Picx your large green gooſeberries on a dry dy, 
ka ve ready your bottles clean and dry, fill the boy 
and cork them, ſet them in a kettle of water up to ti 
neck, let the water boil very ſoftly till you find the 
gooſeberries are codled, take them out, and put in th 
reſt of the bottles till all are done; then have rex 
ſome roſin melted-in a pipkin, dip the necks of the hut 
tles in, and that will keep all air from coming at ti 
cork, keep them im a cold dry place where no damp 
and they will bake as red as a cherry. You may ke» Wl 
them without ſcalding, but then the fkins will not k 
ſo tender, nor bake ſo fine. | 


To keep red gogſeberriet. 


Picx them when full ripe, to each quart of gouk 
berries put a quarter of a pound of Liſbon ſugar, ail 
to each quarter of a pound of ſugar put a quarter of 
pint of water, let it boil, then put in- your gooſeberit 
and let them. boil ſoftly two or three minutes, then pul 
them. into little ſlone-jars;z when cold, cover them u Wa 
and keep them for uſe ; they make fine pies with e 
trouble. You may preſs them through a collender 
to a quart of pulp put half a pound of fine Liſbon i 
gar, keep ſtirring over the fire till both be well mitt 
and boiled, and pour it into a ſtone jar; when cold, 
ver it with white paper, and it makes very pretty f 
or pulls. | 


To keep walnuts all the year. 


Taxk a J. ge jar, a layer of ſea-ſand at the baun 
then a. layer of walnuts, then ſand, then the puts, ® 


* 
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© on till the jar is full, and be ſure they don't touch 
Fach other in any of the layers. When you would ule 
hem, lay them in warm water for an hour, ſhift the 
ater as it cools ; then rub them dry, and they will 
heel well, and eat ſweet. Lemons will keep, thus co- 
ered, better than any other way. 


Another way to keep lemons. 


Taxr the fine large fruit that are quite ſound and 
tood, and take a Gne pack thread about a quarter of a 
ard long, run it through the hard nib at the end of 
De lemon, then tie the ſtring together, and hang it on 
little hook, in a dry airy place; ſo do as many as you 
eaſe, but be fure they don't touch one another nor 

ny thing elſe, but hang them as high as you can, Thus 
ou may keep pears, Cc. only tying the ſtring to the 


x — 


Wo keep. av/ite bullice, pear-plumbs, or danſonr, &e. for 
| tarts or piers 


Garnes them when full grown, and juſt as they be- 

Win to turn. Pick all the largeſt out, ſave about two 
Wirds of the fruit; the other third put as much water to 
you think will cover the ret. Let them boil, and 
im them; when the fruit is boiled very ſoft, then ſtrain 
through a coarſe hair fieve, and to every quart of this 
Juor put a pound and a half of ſugar, boil it, and 
nn very well; then throw in your fruit; juſt give 


over them, lay a piece of white paper over them, 
d cover them with oil. Be ſure to take the oil well 
when you uſe them, and don't put them in larger 
tiles than you think you ſhall make uſe of at a tire, 
auſe all theſe ſorts of fruits ſpoil with the air. | 


To make vinegars 


o every gallon of water put a. pound of coarſe. Lil. 
| ſugar, let it boil, and keep-ſkimming of it as long- 
the ſcum riſes; then pour it into tubs, and, when it 
cold as beer to work, toaſt a good toaſt, and rub 
prer with yeaſt, Let it, work tweuty- four hours; 
T theus 


em a ſcald; take them off the fire, and, when cold, 
t them into bottles with wide mouths, pour your ſy- 
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then have ready a veſſel iron-hooped, and well painted 
fixed in a place where the ſun has full power, and fr 
it ſo as not to have any occaſion to move it. Whey 
you draw it off, then fill your veſſels, lay a tile on the 
bung to keep the duſt out. Make it in March, and 
will be fit to uſe in June or July. Draw it off ing 
little ſtone · bottles the latter end of June or beginning 
of July, let it ſtand till you want to uſe it, and it w. 
never foul any more; but when you go to draw it of, 
and you find it is not ſour enough, let it Rand a month 
longer before you draw it off. For pickles to gy 
abroad uſe this vinegar alone; but in England you wil 
be obliged, when you pickle, to put one half cold {priogs 
water to it, and then it will be full ſour with this vine 
gar. You need not boil, unleſs you pleaſe, for alnd 
any ſort of pickles, it will keep them quite good. | 
will keep walnuts very fine without boiling, even to p3 
to the Indies; but then don't put water to it. For gre 
pickles, you may pour it ſcalding hot on two or thre 
times. All other ſort of pickles you need not boil i. 
Muſhrooms, only waſh them clean, dry them, put then 
into little bottles, with a nutmeg juſt ſcalded in vis. 
gar, and ſliced (whilſt it is hot) very thin, and a fe- 
blades of mace; then fill up the bottle with the cod 
vinegar and ſpring water, pour the mutton-fat tris 
over it, and tie a bladder and the leather over the to 
Theſe muſhrooms won't be ſo-white, but as fincly tails, 
as if they were juſt gathered; and a ſpoonful of tlu 
pickle will give ſauce a very fine flavour. = 
White walnuts, ſuckers, and onions, and all a re 
pickles, do in the. ſame manner, after they are red) 
for the pickle. ; 


To fry ſiuelli. 


Lay your ſmelts in a marinade of vinegar, ſalt, pt 
per, and bay-leaves, and cloves, for a few hours; rock 
dry them iu a napkin, drudge them well with on. dur 
and have ready ſome butter hot in a ſtew- pan. tr 
them quick, lay them in your diſh, and garniſh wi 
fry'd purſle y. 130 
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To roaſt a pound of butter. 


Lay it in ſalt and water two or three hours, then ſpit 
t, and rub it all over with crumbs of bread, with a lit- 
Wc grated nutmeg, lay it to the fire, and, as it roaſts, 
aſte it with the yolks of two eggs, and then with 
Erumbs of bread all the time it is a-roaſting; but have 
eady a pint of oyſters ſtewed in their own liquor, and 
ay in the diſh under the butter ; when the bread has 
Woaked up all the butter, brown the outſide, and lay it 
bn your oyſters. Your fire muſt be very flow. 


To raiſe a fallad in two hours at the fire. 


Taxe freſh horſe dung hot, lay in a tub near the 
re, then ſprinkle ſome muſtard-ſeeds thick on it, lay 
thin layer of horſe-dung over it, cover it cloſe, and 
eep it by the fire, and it will rife high enough to cut 
p two hours. | 


r XX 
DISTILLING. 


To difiil walnut water. 
AKE a peck of fine green walnuts, bruiſe them 


well in a Jarge mortar, put them in a pan with 

handful of baum bruiſed, put two quarts of good 

rench*brandy to them, cover them clole, and let them 

e three days; the next day diſtil them in a cold ſtill; 

om this quantity draw three quarts, which you may 
d in a day. 


How to uſe this ordinary fill. 


You muſt lay the plate, then wood- aſhes thick at 
e bottom, then the iron pan, which you are to fill with 

dur walnuts and liquor, then put on the head of the 
Wl, make a pretty briſk fire till the ſtill begins to drop, 
en ſlacken it ſo as juſt to have enough to keep the 
l at work, mind all the time to keep a wet cloth all 
er the head of the ſtill all the time it is at work, and 
always 
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always obſerve not to let the ſtill work longer than thy 
liquor is good, and take great care you don't burn th 
ſtill; and thus you may diſtil what you pleaſe, If you 
draw the ſtill too far, it will burn, and give your liqur 
a bad taſte. 


To male treacle water. 


Taxx the juice of green walnuts four pounds, of ry 
carduus, marygold, and baum, of each three poung 
roots of butter-bur half a pound, roots of burdock on 
2 angelica and maſterwort, of each half a pound 

eaves of ſcordium fix handfuls, Venice treacle and g 
thridate, of each half a pound, old Canary wine tw 
pounds, white-wine vinegar fix pounds, juice of len 
x pounds, and diſtil this in an alembic. 


To make Black cherry water, 


Taxe fix pounds of black cherries, and bruiſe tha 
ſmall; then put to them the tops of roſemary, ſe 
marjoram, ſpearmint, angelica, baum, marygold ſſong 

of each a handful, dried violets one ounce, anni 
and ſweet fennel ſeeds, of each half an ounce bruit n 
eut the herbs ſmall, mix all together, and diſtil ua. 
off in a cold fill. to 


To make hyſterical water. , . 

Tax betony, roots of lovage, ſeeds of wild parſaꝶ 
of each two ounces, roots of fingle piony four ound 
of miſletoe of the oak three ounces, myrrh a quarters 
an ounce, caſtor half an ounce; beat all theſe togetis 
end add to them a quarter of a pound of dried mi 
pedes: pour on theſe three quarts of mugwort vil 
and two quarts of brandy ; let them ſtand in a cloſe 
ſel eight days, then diſtil it in a cold ſtill poſteds 
You may draw off nine pints of water, and {wee Wot 
to your taſte, Mix all together, and bottle it up 


To diſpil red- roſe buds. 
+ Wer your roſes in fair water: four gallons of nl 


will take near two gallons of water, then ſtill tber 
a cold ſtilt; take the ſame ſtilled water, and put l, 


| | 
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= :; many freſh roſes as it will wet, then ill them 
ain. | 5 
int, baum, parſley, and penny-royal water, diſtil 
Wc [ame way. | 


To make plague water. 


Roots. Flowers. ' Seeds. 
pgelica, Wormwood, Hart's tongue; 
0, Succory, Horehound, 
yy wort, Hyſlop, Fennel, 
int, Agrimony, Melilot, 
je, Fennel, St. John wort, 
Wrdous, Cowſlips, Comfrey, 
rigany, Poppies, Featherfew, 
inter-ſavoury, Plaintain, Red-roſe leaves, 
dad thyme, Setfoy], Wood ſorrel, 
pſemary, Vocvain, Pellitory of the wall, 
mpernell, Maidenhair, Heart's caſe, 
ge, Miotherwort, Centaury, 
matory, Cowage, Sea drink; a good 
dtsfoot, Golden-rod, ' handful of each of 
Wabcous, Cromwell, the above things. 
ridge, Dill. Gentian- root, 
frage, Dock- root, 
tony, Butterbur- root, 
verwort, Piony-root, 
mander. Bay- berries, 


Juniper-berries; of 
| each a pound. 

e ounce of nutmeg, one ounce of cloves, and half 
ounce of mace; pick the herbs and flowers, and 
ed them a little. Cut the roots, bruiſe the berries, * 
pound the ſpices fine; take a peck of green wal- 
„ and chop them ſmall; mix all theſe together, and 
them to ſteep in ſack Jees, or any white-wine lees, 
dot in good ſpirits ; but wine lees are beſt. Let them 
| week or better; be ſure to ſtir them once a- day 
h a flick, and keep them cloſe covered, then till 
m in an alembic with a flow fire, and take care your 
does not burn. The firſt, ſecond, and third runnin 
good, and ſome of the fourth. Let them ſtand til 
P, then put them together. | 


Hh To 
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To make ſurfeit water. 


You muſt take ſcurvy-graſs, brook-lime, water. c. 
ſes, Roman wormwood, rue, mint, baum, ſage, cim 
of each one handful; green merery, two handfuls; pgy, 
pies, if freſh, half a peck, if dry, a quarter of a peck; 
cochineal, fix penny worth; ſaffron, fix pennyworg; 
aniſe-ſeeds, carraway-ſeeds, coriander-ſeeds, cardamon. 
ſeeds, of each an ounce ; liquorice, two ounces ſcrape 
fios ſplit, a pound; raiſins of the ſun ſtoned, a pound; 
Juniper-berries, an ounce bruiſed ; nutmeg, an ou 

heat; mace, an ounce bruiſed ; ſweet fennel-ſeeds, a 
ounce bruiſed; a few flowers of roſemary, marygil 
and ſage flowers: put all theſe into a large ſtone jy 
and put to them three gallons of French brandy core 
it cloſe, and let it ſtand near the fire for three week 

Stir it three times a- week, and be ſure to keep it ci 
topped, and then rain it off; bottle your liquor, ax 
pour on the ingredients a gallon more of French bu 
dy. Let it ſtand a week, ſtirring it once a-day, the 
diſtil it in a cold ſtill, and this will make a fine whit 
ſurfeit-water. | | 

You may make this water at any time of the yay 


u live at London, becauſe the ingredients are 4 
ways to be had either green or dry; but it is the bd 
made in ſummer. 


To make mill water. 


Taxs two good handfuls of wormwood, as much ter. 
duos, as much rue, four handfuls of mint, as much bau 
half as much angelica, cut theſe a little, put them nw 
a cold ſtill, and put to them three quarts of milk. 1 
your fire be quick till your (till drops, and then fache 
your fire. You may draw off two quarts. The it 
quart will keep all the year. | 
How to diſtil vinegar you have in the chapter 6 


pickles. a 
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CHAP. XXI. 


How to MARKET: 


Ind the ſeaſons of the year for Butchers Meat, 
Poultry, Fiſh, Herbs, Roots, c. and Fruit. 


Pieces in a bullact. 


y HE head, tongue, palate ; the entrails are the 
' ſweetbreads, kidneys, ſkirts, and tripe; there is 
ze double, the roll, and the reed-tripe. | 


The. fore-quarter. 


FixsT is the haunch, which includes the clod, mar- 
w-bone, ſhin, and the Ricking-piece, that is, the nec<- 
jd. The next is the leg-of-movtton piece, which bas 
irt of the blade-bone, then the chuck, the briſcuit, 
e four ribs, and middle rib, which is eas the chuck 


UW, + 


The Lind guarter. 


Fiss r, firloin and rump, the thin and chick flat k. 
 yeiny piece; then the chuck bone, buttock, aud 


In a ſheep. * 
Tur head and dluck, which includes the liver, ligbit, 
art, ſweetbreads, and melt. 
Tle fore-quartzg. 
Tur neck, breaſt, and ſhoulder. 
The bind-guarter. 


ur leg and loin. The two loins together is called 


bddle of mutton, which is a fine joiat when it is the 
le fat mutton, 


In a cal. 


| | 
ie head and inwards are the pluck, which con- 
the heart, liver, lights, nut, and melt, and what 
| H h. 


they . 
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they call the ſkirts, (which eat finely broiled), the thr 
Jweetbread, and the windpipe ſweetbread, which i the 
fineſt. : 
The fore-quarter is the ſhoulder, neck, and breaf 
The hind-quarter is the leg, which contains th 
knuckle and fillet, then the loin, 


"Ins houſe lamb. 


- Tus head and pluck ; that is, the liver, lights, he, 
nut, and melt. Then there is the fry, which is th 
my: ak lamb-ſtones, and ſkirts, with ſome of th 
iver, 

The fore-quarter is the ſhoulder, neck, and bra 
together, 

The hind-quarter is the leg and loin, This is in hn 
ſeaſon at Chriſtmas, but laſts all the year, 

Graſs lamb comes in in April or May, according 
the ſeaſon of the year, and holds good till the mill 
of Auguſt. 


In a hog. 


Tut head and inwards ; and that is the haſſet, whi 
is the liver and crow, kidney and ſkirts. It is ma 
with a great deal of ſage and ſweet herbs, pepper, f 
and ſpice, ſo rolled in the caul, and roaſted; then tir 
are the chitterlains and the guts, which are cleaned 
ſauſages. 

The fore-quarter is the fore-loin and ſpring ; i 
large hog, you may cut a ſpare-rib off. 

The hind-quarter only leg and loin. 


A' bacon hog. = 


Tuis is cut different, becauſe of making ham, bat 
and pickled pork. Here you have fine ſpare · ribs, di 
and griſkins, and fat for hog's lard. The liver 2:4 
is much admired, fried with bacon ; the feet and“ 
are both equally good, ſouſed. 

Pork comes in BED Bartholomew-tide, and 
good till Lady-day, | 


1 


- 
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How to chuſe Butcher's Meat. 
To chuſe lamb: 


In a fore-quarter of lamb mind the neck-vein ; if it 
be an 2zure blue, it is new and good, but, if greeniſh - - 
Lor yellowiſh, it is near tainting, if not tainted already. 
In the hinder quarter ſmell under the kidney, and try 
the knuckle ; if you meet with a feint ſcent, and the 
knuckle be limber, it is ſtale killed. For a lamb's head, 
mind the eyes; if they be ſunk or wrinkled, it is ſtale; * 
if plump and lively, it is new and ſweet. 


Veal. 


; Ir the bloody vein in the ſhoulder looks blue, or a 
Wright red, it is new killed, but if biackiſh, greeniſh, 
r yellowiſh, it is abby and ſtale; if wrapped. in wet 
ons, ſmell] whether it be multy or not. The loin firſt 
Wants under the kidney, and the fleſh, if ſtale killed, 
ill be ſoft and ſſimy. 

The breaſt and neck taints firſt at the upper end, 

Ind you will perceive ſome duſky, yellowiſh, or greeniſh 
ppearance; the ſweetbread on the brealt will be clam- 

ny, otherwiſe it is freſh and good. 
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The leg is known - 
o be new by the ſtiffneſs of the joint ; if-hmber, and 
he fleſh ſeems clammy, and bas green or yellowi!!: 
pecks, it is ſtale. The head is known as the Jamb's. - 
he fleſh of a bull-calf. is more red and iirm than thar - 
fa cow-calf, .and-the fat more hard aud curdles. 


Muttin..- 


Ir the mutton be young, the feſt will pinch tender; 
old, it will wrinkle and remain ſo; if voung, the far 
Ill caſily part from the lean ; it old, it will fiick by 
rings and Kins; if ram-mutton, tle fut feels foungs, 
e fleth cloſe-grained and tough, nat ring a gain whe: 
nted with your finger; if ewe-mutton, the fleth is“ 
er than wedder-mutton, a cloſer grain, aud Ca); 
ring. If there be a rot, the fleſh will be paliſh, wn 
© tat a ſaint whitih, inclining to yellow, and the icih + 
be looſe at the bone. If you ſqueeze it herd, iome 


EL u 3 drars 


Ss «& © 
99 Y 


366 THE ART or COOKERY 


drops of water will ſtand up like ſweat; as to the ney. 
neſs and ſtalencſs, the ſame. is to be obſerved 23 by 
limb. 


Beef: . 


Ir it be right ox- beef, it will have an open gran; 
if young, a tender and oily ſmoothneſs: if rough or 
ſpungy, it is old, or inclining to be fo, except the neg 
briſeuit, and ſuch parts as are very fibrous, which in 
yeung meat will be more rough than in other parts, 4 
_ carnation pleaſant colour betokens good.ſpending me; 
the ſuet a currous white; yellowiſh is not ſo good, 

Cow-beef is leſs bound and cloſer grained than ths 
ox, the fat whiter, but the lean ſomewhat paler; i 
young, the dent you make with. your finger will ri; | 
again in a little time. '$ 

Bull- beef is of a cloſe grain, deep duſky red, tog 
in pinching, the fat ſkinny, hard, and has a rammi. 
rank ſmell ; and, for newneſs and ſtaleneſs, this fel 
bought freſh has but few ſigns, the more material is 
clammineſs, and the reſt your ſmell will inform you 
Tf it be bruiſed, theſe places will look more dulky d 
blackiſh than the reſt. | 


Pork. 


Ir it be young, the lean will break in pinching be 
tween your fingers, and, if you nip the ikin with jon 
nails, it will make a dent; alſo, if the fat be ſoft and 
pulpy, in a manner like lard: if the Jean be tough, at 
the tat flabby and ſpungy, feeling rough, it is old, eſpe 1 
cially if the rhind be ſtubborn, and you cannot np“ 
with your nails. | 

If of a boar, though young, or of a hog gelded 2 
fall growth, the fleſh will be hard, tough, reddiſh, an 
rammiſ of ſmell; the fat ſkinny and hard; the 1 
very thiek and tough, and, pinched vp, will immed. 
ately fall again. | 

As for old and new killed, try the legs, hands, 3% 
ſprings, by putting your finger under the bone tht 
comes out; for, if it be tainted, you will there find & 


by ſmelling yeur finger; befides, the ſkin will be * 
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und clammy when ſtale, but cool and ſmooth when 


IcW. 
If you find little kernels in the fat of the pork, like 
bail-ſhot, if many, it is meaſly, and dangerous to. be 


Paten. 


Hi to chuſe brawn, veniſon, Weſtphalia hams, &c. 


Braws is known to be old. or young by the extraor- 
inary or moderate thickneſs of the rhind ; the thick is 
Wd, the moderate is young. If the rhind and fat be 
xy tender, it is not boar brawn, but barrow or. ſow. 


Veniſon. | 

Tar the haunches or ſhoulders under the bones that 
me out, with your finger or knife, and as the ſcent 

ſweet or rank, it is new.or ſtale; and the like of the 
Js in the. moſt fleſhy parts.: if tainted they will look 
Neeniſh in ſome places, or more than ordinary black, 

vok on the hoofs, and if the clefts are very wide and 

ugh, it is old; if cloſe and ſmooth, it is young. 


The ſeaſon for veniſon. 
Tus buck veniſon begins in May, and is in high ſea- 
till All-Hallow's-day; the. doe is in ſeaſon from » 
ichaclmas to the end of December, or ſometimes to 
end of January. 


Weſtphalia hams and Engliſh bacon, 


Por a knife. under the bone that {ticks out of the 
m, and if it comes out in x manner clean, and has a 
rious flavour, it is ſweet and good; it much ſmear- 

and dulled, it is tainted or ruſty. 

Engliſn gammons are tried the ſame way; and for 

er parts try the fat; if it be white, oily in feeling, 

Ws 1ct break or crumble, good; but if the cantrary, 

the lean has ſome little Areaks of yellow, it is ruſty, 

Will ſoon be fo. . 


To chuſe butter, cheeſe, and eggs. 
nen you buy butter, truſt not to that which will 
given you to taſte, but try in the middle, and if 


r {mel} and taſte be good, you cannot be deceived. 
| Cheeſe 
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Cheeſe is to be choſen by its moiſt and ſmooth coy, 
if old cheeſe be rough coated, rugged, or dry at 0 
beware of little worms or mites. If it be over fol 0 
holes, moiſt, or ſpungy, it is ſubject to maggets. [| 
any ſoft or periſhed place appear on the outſide, ty 
how deep it goes, for the greater part may be |; 
within, he 

Eggs, hold the great end to your tongue; if it fe: 
warm, be ſure it is new; if cold, it is bad, and o 
Proportion to the heat and cold, ſo is the goodnel; g 
the egg. Another way to know a good egg is to pu 
the egg into a pan of cold water, the freſher the en 
the ſooner it will fall to the bottom; if rotten, it 1 
ſwim at the top. This is aiſo a ſure way not to be & 
ceived. As to the keeping of them, pitch then d 
with the ſmall end GEL, in fine-wood- aſhes, tun 
ing them once a- week end-ways, and they will ke 
ſome months. 


Poultry in ſeaſon. 

January.” Hen turkeys, capons, pullets with egg 
fowls, chickens, hares, all ſorts. of wild fowl, tawe ru 
bits, and tame pigeons. 

FeBruUARY. Turkeys and pullets with eggs, capa 
fowls, {ſmall chickens, hares, all forts of wild ms, 
(which in this month begin to decline), tame and wi 
Pigeons, tame rabbits, green geeſe, young Cucking, 
and turkey poults. 

Maxcn. This month the ſame as the precediy 
month; and in this month wild fowl gogs quite out 

Ari. Pullets, ſpring fowls, chickens, pigeos 
young wild rabbits, leverets, young geeſe, cucklmy 
and turkey poults. 

May. The ſame. 

Jong. The ſame. 

Jury. The ſame; with young partridges, 7 
fants, and wild ducks, called flappers or mow!ters. 

AucusT. The ſame. 

SeeTEMBER, October, November, and Decent 
In theſe months all ſorts of fowl, both wild and i 
are in ſeaſon z and in the three laſt, is the fu) 19 
all manner of wild fowl. | 1 
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How to chuſe poultry. 


iu whether a capon is a true one, young or old, new 
or ſtale. 


Ir he be young his ſpurs are ſhort, and his legs 
Wnooth; if a true capon, a fat vein on the fide of his 
Þreaſt, the comb pale, and a thick belly and rump ; if 
ew, he will have a cloſe hard vent; if ſtale, a looſe 
pen vent. 


A cock or hen turkey, turkey poultt. 


W 1: the cock be young, his legs will be black and 
ſmooth, and his ſpurs ſhort ; if {ale, his eyes will be 
ſunk in his head, and the feet dry ; if new, the eyes 
wvely and feet limber. Obſerve the like by the hen, and 

oreover if ſhe be with egg, ſhe will have a ſoſt open 
rent ; if not, a hard cloſe vent. Turkey poults are known 
the ſame way, and their age cannot deceive you. 


A cock, hen, &e. 
Ir young, his ſpurs are ſhort and dubbed, but take 


particular notice they are not pared nor ſcraped : if old, 
Wc will have an open vent; but if new, a cloſe bard 
ent: and ſo of a hen, for newneis or ſtalenefs; if old 

er legs and comb are rough ; if young, ſmooth, 


A tame gooſe, wild gesſe, and bran gooſe. 


Ir the bill be yellowiſh, and ſhe has but few hairs, 
Ihe 1s young ; but if- full of hairs, and the bill and foot 
ed, the is old; if new, limber-footed ; if ſtale, dry 
voted: And ſo of a wild gooſe, and bran goole. 


Tild and tame ducks.. 


Tus duck, when fat, is hard and thick on the belly, 


but if not, thin and lean; if new, limber-footed ; if 
tate, dry footed. A true wild duck has a reddiſh foot, 
maller thay the tame one, 
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Gooawvetts, marle, knots, ruſ, gull, dotterells, wn 


avheat-cars. 


Ir theſe be old, their legs will be rough ; if young, 
ſmooth ; if fat, a fat rump; if new, limber-footed; £ 
ſtale, dry footed. 


Pheaſant cock and hen. 


Tas cock when young, has dubbed ſpurs; when d 
ſharp ſmall ſpurs; if new, a faſt vent; and if ale, a 
open flabby one. The hen, if young, has ſmooth le, 
and her fleſh of a curious grain; if with egg, the vil 
have a ſoft open vent, and if not, a cloſe one. Fi 
newneſs or ſtaleneſs, as the cock. : 


Heath and pheaſant poults. 


Ir new, they will be ſtiff and white in the vent, aut 
the feet limber; if fat, they will have a hard vent; i 
iraic, dry footed and limber; and if touched they vil 
peel.. 


. Heath coct and hen. 


Ir young, they have ſmooth legs and bills; an! i 
old, rough. For the reſt, they are known as the tor 
going. 

Partridge, cock and hen. 

Tus bill white, and the legs bluiſh, ſhew age; ſor 
if young, the- bill is black and the legs yellowiſh; ! 
new, a faſt vent; if ſtale, a green and open one. 
their crops be full, and they have fed on green whe! 
they may taint there; and for this ſmell in their mouth 


Woodcock and ſuipe. 


Tux woodcock, if fat, is thick and hard ; if nen 
nber footed; when ſtale, dry-footed ; or if their 0% 
ſes are ſuotty, and their throats muddy and moon 
they are naught. A ſnipe, if fat, has a fat vent 10 
fide under.the wing, and in the vent feels thick; i 
the reſt, like the woodcock.. 


Dit 
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Doves and pigeons. 


To know the turtle-dove, look for a bluiſh ring 
und his neck, and the reſt moſtly white; the ſtock- 
Wo ove is bigger; and the ring-dove is leſs than the ſtock- 
love, The dove-houſe pigeons, when old, are red- 
ſepped ; if new and fat, they will feel full and fat in 

he vent, and are limber-footed ; but if ſtale, a flabby 
Wnd green vent. 

And ſo green or gray- plover, fieldfare, blackbird, 
hruſh, larks, &c. 


Of hare, leveret, or rabbit. 


Hare will be whitiſh and ſtiff, if new and clean kil- 
Wd; if ſtale, the fleſh blackiſh in moſt parts and the 
Sody limber ; if the cleft in her lips 8 very much, 
nd her claws be wide and ragged, ſhe is old, and if 
he contrary, young; if the hare be young, the ears 
ill tear like a piece of brown paper; if old, dry and 
ugh. To know a true leveret, feel on the fore-leg 
ear the foot, and if there be a ſmall} bone or knob it 
right, if not, it is a hare : for the reſt obſerve as in 
hare, A. rabbit, if ſtale, will be limber and ſlimy; 
new, white and ſtiff; if old, her claws are very long 
Wd rough, the wool mottled with grey hairs ; if young, 
ze claws aud wool ſmooth. 


FISH, in ſeaſon, 


'Candlemas quarter. 


Lonsrers, crabs, craw-fiſh, river craw-fiſh, guard- 

gh, mackrel, bream, barbel, roach, ſhade or alloc, 
mprey or lamper eels, dace, bleak, prawns, and horlc- 

ckre], 

The eels that are taken in running water, are better 

an pond cels ; of theſe the ſilver ones are moſt eſteemed. 


Midſummer guarter. 


Tussors and trouts, ſoals, grigs, and ſhafflins and 
dut, tenes, ſalmon, dolphin, flyiug- fiſh, theep-head, 
J tollis, 
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tollis, both land and ſea ſturgeon, ſeale, chubb, lob. 
ſters, and crabs. 
Sturgeon is a fiſh commonly found in the northern 
ſeas; but now and then we ſind them in our great ri. 
vers, the Thames, the Severn, and the Tyne, This 
fiſh is of a very large ſize, and will ſometimes meaſure 
eighteen feet in length. They are much eſteemed when 
freſh, cut in pieces, and roaſted or baked, or pickled 
for cold treats. The cavier is eſteemed a dainty, which 
is the ſpawn of this fiſh. The latter end of his quar- 
ter comes ſmelts. ä 


Michaelmas quarter. 


Cop and haddock, coal-fiſh, white and pouting hake, 
lyng, tuſke and mullet, red and grey weaver, gurnet, 
rocket, herrings, ſprats, foals, and flounders, plaice, 
dabs and ſmeare dabs, cls, chars, ſcate, thornback and 
homlyn, kinſon, oyſters and ſcollops, ſalmon, ſca-perch, 
and carp, pike, tench and ſea-tench. 

Scate-maides are black, and thornback maides white, 
Gray baſs comes with the mullet. 

In this quarter are fine ſmelts, and hold till after 
Chriſtmas, 

There are two ſorts of mullets, the ſea-mullet and ri- 
ver-mullet, both equally good. 


Chriſtmas quarter. 


Dorfey, brile, gudgeons, gollin, ſmelts, crvucl, 
perch, anchovy, and loach, ſcollop and wilks, periwin- 
kles, cockles, muſcles, geare, bearbet and hollebet. 


How to chuſe Fiſh, 


To chuſe ſalmon, pike, trout, carp, tench, grailing, bar- 
bel, chub, ruff, eel, whiting, ſmelt, /had, &c. 

ALL theſe are known to be new or ſtale by the co- 

lour of their gills, their eafineſs or hardneſs-to open, 

the hanging or keeping up their fins, the ſtanding out 

or ſinking of their eyes, Cc. and by ſmelling their gills 


Turbo. 
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Turbot. . 


He is choſen by his thickneſs and plumpneſs ; and if 
his belly be of a cream colour, he mutt ſpend well ; but. 
ir thin, and his belly of a bluiſh white, he will eat very 


looſe. 


Ced and codling. 

Cavss him by his thickneſs towards his head, and 
the whiteneſs of his fleſh when it is cut: and ſo of a 
codling. 


Lyng. 
For dried lying, chuſe that which is thickeſt in the 
poll, and the fleſh of the brighteſt yellow. | 


Scate and thornback. 


Taesz are choſen by their thickneſs, and the ſhe- 
ſcate is the ſweetelt, eſpecially if large. 


Soals. 


Tusk are choſen by their thickneſs and ſtiffneſs; 
when their bellies are of a cream colour, they ſpend the 
hrmer, 


Sturgeon. 


It it cuts without crumbling, 'and the veins and 
griſtles give a true blue where they appear, and the fleſh 
a perfect white, then conclude it to be good, 


Freſh herrings and mackrel. 


Ir their gills are of a lively ſhining redneſs, their 
eyes ſtand full, and the fiſh is ſtiff, then they are new; 
but if duſky and faded, or ſinking and wrinkled, and 


tails limber, they are ſtale. 


Lolicrs. 


; Cuvst them by their weight; the heavieſt are beſt, 
if no water be in them: if new, the tail will pull ſmart, 
like a ſpring ; if full, the middle of the tail will be full 
of hard, or reddiſh ſkinned meat. Cock lobſter is 
known by the narrow back part of the tail, and the 

I i two 
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two uppermoſt fins within his tail are tiff and hard; but 
the hen is ſoft, and the back of her tail broader. 


Prawns, ſhrimps, and crab-fiſh. 


Tre two firit, if ſtale, will be limber, and caſt 3 
kind of ſlimy ſmell, their colour fading, and they ſlimy; 
the latter will be limber in their claws and joints, their 
red colour turn blackiſh and duſky, and will have an il 


— all of them are 


{mell under their thro 


Plaice and founders. 


Ir they are ſtiff, and their eyes be not ſunk or look 
dull, they are new; the contrary when ſtale. 


fort of plaice look bluiſh on the belly. 


Pickled ſalmon. - 


Ir the fleſh feels oily, and the ſcales are ſtiff and ſhin. 
ning, and it comes in flakes, and parts without crumb. 
ling, then it is new and good, and not otherwiſe, 


Pickled and red- herrings. 


Fox the firſt, open the back to the bone, and if the 
fleſh be white, ſleeky, and oily, and the bone white, or 
a bright red, they are 
good gloſs, part well 
then conclude them to be good: 


If red herrings carry a 
m the bone, and ſmell well, 


Fruits and Garden-ſtuff throughout the year. 


January fruits yet laſting, are 
Sour grapes, the Kentiſh, ruſſet, golden, French, 


kirton, and Dutch pippins, John apples, winter quren- 
ings, the marigold and Harvey apples, pom-water, 
golden · dorſet, renneting, love's pearmain, and the win- 
ter pearmain; winter burgamot, winter boncreticu, wile 
ter maſk, winter Norwich, and great ſurrein pears. All 
garden things much the ſame as in December. 


February fruits yet laſting. 
Taz ſame as in January except the golden-pippi 


"al 
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and pom- water; alſo the pomery, and the winter- pep- 
pering and dagobent pear. 


March fruits yet laſting. 
Tue golden ducket-douſet, pippins, rennetings, love's . 


pearmain and Jobn apples. The latter boncretien, aud 
double- bloſſom pear. 


April fruits yet laſting. 
You have now in the kitchen-garden and orchard,. 
autumn carrots, winter ſpinnage, ſprouts of cabbage and 
cauliflowers, turnip-tops, aſparagus, young radithes, 
Dutch brown lettuce and creſſes, burnet, young onions, 
ſcallions, leeks, and early kidney beans, On hot-beds, 
purſſain, cucumbers, and muſhrooms. Some cherries, 
green apricots, and gooſeberries for tarts. | 
Pippias, deuxans, Weſtbury apple, ruſſeting, gilli- 
flower, the later boncretien, oak pear, Cc. | 


May. The product of the kitchen and fruit garden. 


As?AaRacGus, cauliflowers, imperial Silefia, royal and 
cabbage lettuces, burnet, purſlain, cucumbers, -natter- 
tian flowers, peaſe aud beans ſown in October, arti- 
chokes, ſcarlet ſtrawberries, and kidney beans, Upon 
the hot-beds, May cherries, May dukes. On walls, 
green apricots, and gooſeberries. 

Pippins, devans, - or John apples, Weſtbury apples, 
ruſſetiug, gilliflower apples, the codling, &c. 

The great karvile, winter boncretien black Worceſ- 
ter peer, ſurrein, and double-bloſſom pear. Now is the 


proper time to diflil herbs, which are in their greateſt 
perfection. a 


June. The product of the kitchen and fruit garden. 


ASPARAGUS, garden beans and peaſe, kidney beans, 
eauliflowers, artichokes, Batterſea and Dutch cabbage, 
melons on the firſt ridges, young onions, carrots, and 
parſnips ſown in February, purſlain, burrage, burner, 
the flowers of naſtertian, the Dutch brown, the impe- 
rial, the royal, the Silefia and coſs lettuces, ſome blauch · 
ed eudive and cucumbers, and all ſorts of pot-herbs. 

11 2 Green 
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Green gooſeberries, ſtrawberries, ſome raſpberries, 
currants white and black, duke cherries, red harts, the 
Flemiſh and carnation cherries, codlings, jannatingg, 
and the maſculine apricot. And in the torcing fans 
all the forward kind of grapes. 


July. The product of the kitchen and fruit garden, 


Roxcivart and winged peaſe, garden and kidney 
beans, cauliflowers, cabbages, artichokes, and their 
{mall ſuckers, all ſorts of kitchen and aromatic herbs 
Sallads, as cabbage-lettuce, purſlain, burnet, young 
onions, cucumbers, blauched endive, carrots, turnips 
beets, naſtertian lowers, muſk melons, wood ftrawhe. 
- ries, currants, gooſeberries, raſpberries, red and whit 
jannatings, the Margaret apple, the primat ruſſct, ſun 
mer green, chiſſc] and pearl pears, the carnation mot. 
la, great bearer, Morocco, origat, and begareux cher. 
ries. The nutmeg, Iſabella, Perſian, Newington, vic 
let, muſcal, and rambuillet peaches. Nectarines, the 
primodial, myrobalan, red, blue, amber, damatk pe, 
apricot, and ciniiamon plumbs; alſo the king's and k. 
dy Eliſabeth's plumbs, c. ſome figs and grapes, Wil 
nuts in high ſeaſon to pickle, and rock ſampier. Ti 
fruit yet laſting of the latt year, are the deuxans and 
winter-ruſleting., 


Auguſt. The product of the kitchen and fruit gardin. 


Canpaces and their ſprouts, cauliflowers, artichokes 
cabbage-lettuce, beets, carrots, potatoes, turnip, ſomt 
beans, peaſe, kidney-beans, and all forts of kitchet- 
herbs, raddiſhes, horſe raddiſh, cucumbers, creſſes, lon: 
tarragon, onions, garlic, rocumboles, melons, and ce 
cumbers for pickling. 

Gooſcberries, raſpberries, currants, grapes, figs, mul 
berries and filberts, apples, the Windſor ſoreretgh 
orange burgamot ſlipper, red Catharine, king Catharin 
penny Pruſſian, ſummer poppening, — and louding 
pears. Crown Bourdeaux, lavur, difput, ſavoy aud 
wallacotta peaches ; the muroy, tawny, red Roman, l 
tle green cluſter, and yellow nectarines. 

Imperial blue dates, yellow late pear, black p# 
white nutmeg late pear, great Antony or Turkey . 


«% — — einm . 
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Jane plumbs, Cluſter, muſcadine, and cornelian 
grapes, | | 
September. The product of the kitchen and fruit garden. 


Gab and ſome kidney beans, roncival peaſe, ar- 
tichokes, raddiſhes, cauliflowers, cabbage-lettuce, cret- 
ſes, chervil, onions, tarragon, burnet, ſellery, endive, 
muſhrooms, carrots, turnips, ſkirrets, beets, ſcorzone- 
ra, horſe-raddiſh, garlic, ſhalots, recumbole, cabbage 
and their ſprouts, with ſavoys, which are better when 
more ſweetened with the froſt. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, 
almonds, quinces, melons, and cucumbers. 


Oftober. The product of the kitchen and fruit garden. 


Sour cauliflowers, artichokes, peaſe, beans, cucum- 


bers, and. melons, alſo July ſown kidney beans, turnips, 
carrots, - parſnips, potatoes, ſkirrete, ſcorzonera, beets, 
onions, garlic, ſhalots, rocumbole, chardones, creſſes, 
chervil, muſtard, raddiſh, rape, ſpinage, lettuce ſmall 
and cabbaged, burnet, tarragon, blauched ſellery and 
endive, late peaches and plumbs, grapes and figs. Mul- 
derries, filberts, and walnuts. The bullace, pines, and 
arbuters; and great variety of apples and pears. 


November, The preduct of the kitcheti and fruit garden. 


CAauLiFLOWERS in the green-houſe, and ſome arti- 
chokes, carrots, parſnips, turnips, beets, ſkirrets, ſcor- 
zonera, horſe-raddiſh, potatoes, onions, garlic, ſhalots, 
rocumbole, ſellery, pariley, forrel, thyate, ſavoury, ſweet 
marjoram dry, and clary cabbages and their ſprouts, ſa- 
voy cabbage, ſpinage, late cucumbers. Hot herbs on 
the hot-bed, burnet, cabbage, lettuce, endive blanched ; 
leveral ſorts of apples and pears. 

Some bullaces, medlars, arbutas, walnuts, hazel nuts, 
and cheſuuts. 


December. The product of the kitchen and fruit garden. 


Maxy ſorts of cabbages and ſavoys, ſpinage, and 
ſome cauliflowers in the conſervatory; and artichokes 
0 ſand. Roots we have as in the laſt month. Small 
herbs on the hot-beds for ſallads, alſo mit, tarragon, 
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and gee. - lettuce preſerved under glaſſes; cher 


ſellery, and endive -blanched. Sage, thyme, ſavoury 
beet-leaves, tops of young beets, parſley, -ſorrel, fh. 
nage, leeks, and ſweet marjoram, marigold flowers, apt 
mint dried. Aſparagus. owthe hot-bed, and cueumben 
on the plants ſown in July and Auguſt, and plenty d 
pears aud applcs. i 


* 


—— — 


HAF. XXII. 


A certain cure for the bite of a mad dig. 


ET the patient be blooded at the arm nine or tu 
ounces. Take of the herb, called in Latin, lic 
cinereus terreſtris ; in Engliſh, aſh-coloured ground 
ver- wort; cleaned, dried, and powdered, half an ounc 


together, and divide the powder into four doſes, or 
of which muſt be taken every morning faſting, for fur 
mornings ſucceſſively, in half a pint of cow's nil 
warm. After theſe four dozes are taken, the pati 
muſt go into the cold bath, or a cold ſpring or ti 
every morning faſting for a month. He mult be d 
all over, but not to ſtay in (with his head above vate, 
longer than half a minute, if the water be very coll 
After this he muſt go in three times a-week for a far 
night longer. | 

N. B. The lichen is a very common herb, and gun 
generally in ſandy and barren ſoils all over England 
The right time to gather it is in the months of Ou 


Another for the bite of a mad dog. 


For the bite of a mad dog, for either man or bel, 
take ſix ounces of rue clean picked and bruiſed, fog 
ounces of garlick peeled and bruiſed, four vuncs 6 
Venice treacle, and four. ounces of filed pewter, « 
ſcraped tin. Boil thefe in two quarts of the belt 4, 
in a pan covered cloſe over a gentle fire, for the ſpat 
ef au hour, then ſtrain the ingredients frum the 177 

(yi) 
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;ve eight or nine ſpoonfuls of it warm to a man or 
> woman, three mornings faſting. Eight or nine ſpoon- 
als is ſufficient for the ſtrongeſt; a leſſer quantity to 
oe younger, or of a weaker conllitution, as you may 
age of their ſtrength: ten or twelve ſpoonfuls for a 
orte or a bullock; three, four, or five to a ſheep, bog, 
dog. This muſt be given within nine days after the 
tte; it ſeldom fails in man or beaſt. If you bind ſome 

We the ingredients on the wound, it will be ſo much the 


eiter. 
Receipt againſi the plague. 


WW 7a: of rue, ſage, mint, roſemary, wormwood, and 
I avender, a handful of each; infuſe them together in a 
oa of white wine vinegar, put the whole info a 
ne pot cloſely covered up, upon warm wood-aſhes, 
r four days: after which draw off (or ſtrain through 
ne flannel) the liquid, and put it into bottles well 
Worked, and into every quart-bottle put a quarter of an 
Wunce of camphire. With this preparation waſh your 
jouth, and rub your loins and your temples every day 
buff a little up your noſtrils when you go into the air, 
d carry about you a bit of ſpunge dipped in the fame, 
| order to fmell to upon all occaſions, eſpecially when 
u are near any place or perſon that is infected. The 
ite, that four maleſactors (who bad robbed the in- 
Nied houſes, and murdered the people during the 
Porſe of the plague) owned, when they came to the 
los, that they had preſerved themſelves from the 
ntagion by ufing the above medicine only, and that 
ey went the whole time from houſe to houſe without 
ly fear of the diſtemper. 


How to keep clear from bugs. 


isst take out of your room all filver and gold lace, 
| n ſet the chairs about the room, ſhut up your win- 
ws and doors, tack a blanket over each window, and 
pore the chimney, and over the doors of, the room, 
open all cloſets and cupboard doors, all your draw- 
and boxes, hang the relt of your bedding on the 
uir-backs, lay the feather-bed on a table, then ſet a 
ze broad earthen pan in the middle of the room, 

| and 
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and in that ſet a chaffing-diſh that ſtands on feet, jy 


of charcoal well lighted: if your room is very bad, | 
m_ of rolled brimſtone; if only a few, half a poi 
ay it on the charcoal, and get out of the room g 
quick as poſſibly you can, or it will take away For 
breath, Shut your door cloſe, with the blanket overs 
and be ſure to ſet it ſo as nothing can catch fire. [f * 
have any India pepper, throw it in with the brimſtog 
You muſt take care to have the door open whil( jy 
lay in the brimſtone, that you may get out as ſoon x 
poſſible. Don't open the door under fix hours, and the 
you muſt be very careful how you go in to open th 
windows; therefore let the doors ſtand open an be 
before you open the windows. Then bruſh and ſg 
your room very clean, waſh it well with boiling leg 
boiling water, with a little unſlacked lime in it, gut 
pint of ſpirits of wine, a pint of ſpirits of turpentiz 
and an ounce of camphire ; ſhake all well together, u 
with a bunch of feathers waſh your bed- ſtead very uc 
and ſprinkle the reſt over the feather- bed, and about ik 
wainſcot and room. 

If you find great ſwarms about the room, and ſox 
not dead, do this over again, and you will be qui 
clear. Every ſpring and fall waſh your bedſtead wi 
half a pint, and you will never have a bug; but if u 
find any come in with new goods, or boxes, Gc. ol 
waſh your beditead, and ſprinkle all over your bedding 
and bed, and you will be clear; but be ſure to doit 
ſoon as you find one. If your room is very bad, it will 
well to paint the room after the brimſtone is burut 5 


This never fails, if rightly done. 
An effetual way to clear the bedſtead of bugs. 


Tax quickſilver, and mix it well in a mortar, «i 
the white of an egg, till the quickſilver is all well mi 
and there is no blubbers; then beat up ſome white 
an egg very fine, and mix with the quickflvet tl t 
like a fine ointment, then with a feather anom 
bedſtead all over in every creek and corner, aud ab 
the lacing and binding, where you think there |» _ 
Do this two or three times; it is a certain cure, "ll 


will not ſpoil any thing. .= 
Dire" "0 
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Diredions to the houſe-maid. 


Atways, when you ſweep a room, throw a little 
et fand all over it, and that will gather up all the flew 
nd duſt, prevent it from riſing, clean the boards, and 
ve the bedding, pictures, and all other furniture, from 
Wilt and dirt. | 


— 


DI 
As printed in the FIT EpiT1oN. 


To dreſs a turtle the Weft- Indian way. 


AKE the turtle out of water the night before yon 
intend to dreſs it, and lay it on its back, in the 
orning cut its throat or the head off, and let it bleed 
ell; then cut off the fins, ſcald, ſcale, and trim them 
ith the head, then raiſe the callepy (which is the belly 
under-thelt) clean off, leaving to it as much meat as 
Wu conveniently can; then take from the back-thell 
| the meat and intrails, except the monſieur, which 

W the fat, and looks green, that muſt be baked to and 
Ith the ſhell ; waſh all clean with ſalt and water, and 

t it into pieces of a moderate ſize, taking from it the 
dnes, and put them with the fins and head in a foup- 
Wt, with a gallon of water, ſome ſalt, and two blades 
mace, When it boils, ſkim it clean, then put in a 
nch of thyme, parfley, ſavoury, and young onions, 

d your veal part, except about one pound and a half, 
ich mult be made force-meat of, as for Scotch col- 
ds, adding a little Cayan pepper; when the veal has 
led in the ſoup an hour, take it out, and cut it in 
ces, and put to the other part. "The guts (which is 
koned the beſt part) mult be ſplit open, ſcraped, and 

de clean, and cut in pieces about two inches long. 

| e paunch or maw mult be ſcalded and ſkinned, and 
as the other parts, the ſize you think proper; then 


put 
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put them with the guts and other parts, except the lin 
with half a pound of good freſh butter, a few ſhallos 
a bunch of thyme, parſley, and a little ſavoury, ſeaſons! 
with ſalt, white pepper, mace, three or four cy 


ge, 
beaten, a little Cayan pepper, and take care not to pu ler 
too much; then let it ſtew about half an hour ct! ſh, 
good charcoal fire, and put in a pint and a half d rec 
Madeira wine, and as much of the broth as will cv 

it, and let it ſtew till tender. It will take four or fy 

hours doing. When almoſt enough, ſkim it, and thicks 

it with flour, mixt with ſome veal broth, about ty 
thickneſs of a fricaſey. Let your force-meat ball; JN. 
fried about the fize of a walnut, and be ſtewed abou is, : 
half an hour with the reſt; if any eggs, let them b tal 
boiled and cleaned as you do knots of pullets eggs, and urt 


if none, get twelve or fourteen yolks of hard eggs 
then put the ſtew (which is the callepath) into the back 
ſhell, with the eggs all over, and put it into the on 
to brown, or do it with a ſalamander. 

The callepy muſt be ſlaſhed in ſeveral places, al 
moderately ſeaſoned, with pieces of butter, mixt vit 
chopped thyme, parſley, and young onions, with {ay 
white pepper and mace beaten, and a little Cayan pe 
per; put a piece on each flaſh, and then ſome om 
and a duſt of flour; then bake it in a tin or iron dp 
Paß Fan. in a briſk oven. 

he back-ſhell (which is called the callepaſh) mi 
be ſeaſoned as the callepy, and baked in a dripping- uf 
ſet upright with four brick-bats, or any thing elſe. A 
hour and a half will bake it, which mutt be done bet 
the ſtew is put in. 1 

The fins, when boiled very tender, to be taken wh 
of the ſoup, and put into a ſtew-pan, with ſome gout 
. veal gravy, not high-coloured, a little Madeira wit 
ſeaſoned and thickened as the callepaſh, and ſerved! 


a diſh by itſelf. | pu! 
The lights, heart, and liver, may be done the cc. 
way, only a little higher ſeaſoned ; or the lights "x! 
heart may be ſtewed with the callepaſh, and taken ſkin 
O it 


before you put it in the ſhell, with a little of the fu 
adding a little more ſeaſoning, and dith it by 9 
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The veal part may be-made friar dos, or Scotch col- 
Pes of. The liver ſhould never be ſtewed with the cal- 
Woah, but always drefled by itſelf after any manner you 
e, except you ſeparate the lights and heart from the 
Wllcpaſh, and then always ſerve them together in one 

a. Take care to {train the ſoup, and ſerve it in a 

reen, or clean china bowl. 
Diſhes. 
A Callepy. 
Lights, Cc. — Soup.— Fins. 

| Callepaſh. - 

. B. In the Weſt Indies they generally ſouſe the 
„ and cat them cold; omit the liver, and only ſend 
table the callepy, callepaſh, and ſoup. This is for 
urtle about ſixty pounds weight. 


To make ice cream. 


WT air two pewter baſons, one larger than the other; 

inward one muſt have a cloſe cover, into which you 
to put your cream, and mix it with raſpberries, or 
atever you like beſt, to give it a flavour and colour. 
ceten it to your palate; then cover it cloſe, and ſet 
to the larger baſon. Fill it with ice, and a handful 
Walt : let it ſtand in this ice three quarters of an hour, 

n uncover it, and ſtir the cream well together; cover 
oſe again, and let it ſtand half an hour longer; af- 


that turn it into your plate. Theſe things are made 
ie pewterers, 


A turkey, &c. in gelly. 


Jom a turkey or a fowl as white as you can, let it 
tin cold, and have ready a gelly made thus: take 
=”, fin it, take off all the fat, don't cut it to pieces, 
break the bones; take. four pounds of a leg of veal, 
out any fat or ſkin, put it into a well-tinned ſauce- 

put to it full three quarts of water, ſet jt on a 
clear fire till it begins to ſimmer; be ſure to ſkim 
ll, but take great care it don't boil. When it is 
lcimmed, ſet it ſo as it will but juſt ſeem to ſimmer, 
o it two large blades of mace, half a nutmeg, and 
ty corns of white pepper, a little bit of lemon-peel 

as a ixpence. This will take fix or ſeven hours 


doing. 
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doing. When you think it is a ſtiff gelly, which you 
will know by taking a little out to cool, be ſure to ſkin 
off all the fat, if any, and be ſure not to ſtir the nen 
in the ſauce-pan. A quarter of an hour before it i 
done, throw in a large tea-ſpoonful of ſalt, ſqueere i 
the juice of half a fine Seville orange or lemon; whx 
you think it is enough, ſtrain it off through a cle 
eve, but don't pour it off quite to the bottom for , 
of ſettlings. Lay the turkey or fowl in the diſ n Ic 
intend to ſend it to the table in, then pour this lique WR 
over it, let it ſtand till quite cold, and ſend it to tal 
A few naſtertian flowers ſtuck here and there lookspree Ty 
ty, if you can get them; but lemon and all thoſe thing 
are entirely fancy. This is a very pretty diſh fora al F 
collation, or a ſupper. . „ 
All ſorts of birds or fowls may be done this way, 


To make citron. 


QuarTER your melon, and take out all the iti 
then put into the 1yrup as much as will cover the cat 
let it boil in the ſyrup till the coat is as tender at 
inward part, then put them in the pot with as much 
rup as will cover them. Let them ſtand for two or tir 
days, that the ſyrup may penetrate through them, 
boi] your ſyrup to a candy height with as much mos 
tain wine as will wet your ſyrup, clarify it, and 
boil it to a candy height; then dip in the quarters," 
lay them on a ſieve to dry, and fet them before 20 
fire, or put them in a flow oven till dry. Obſervet 
your melon is but half ripe, and, when they ard 
put them in deal boxes in paper. 


To candy cherries or green gages. 


Dir the ſtalks and leaves in white-wine vinega"" | 
ing, then ſcald them in ſyrup ; take them out, 20 
them to a candy height; dip in the cherries, and“ 10 
them to dry with the cherries downwards. U 
before the fire, or in the ſun. Then take the pus 
after boiling them in a thin ſyrup, peel off the In 
candy them, and ſo hang them up to dry. 
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To take iron molds out of linen. 


Taxs ſorrel, bruiſe it well in a mortar, ſqueeze it 

Whcough a cloth, bottle it, and keep it for ule. Take 

little of the above juice in a ſilver or tin ſauce-pan, 

i] it over a lamp, as it boils dip ia the iron mold, 

Et rub it, but only ſqueeze it. As ſoon as the iron 
Wold is out, throw it into cold water. 


© mole Ladle piclle. 


To a gallon of vinegar one pound of garlic, and three 
arters of a pound of long pepper, a pint of muſtard- 
d, one pound of ginger, and two ounces of turmeric ; 

garlic muſt be laid in ſalt three days, then wiped 
an, and dry'd in the ſun; the long pepper broke, 
the muſtard-ſeed bruiſed ; mix all together in the 
jegar, then take two large hard cabbages and two 
liflowers, cut them in quarters, and ſalt them well; 
them lie three days, and dry them well in the ſun. 
B. The ginger maſt lie twenty-four hours in ſalt 
| water, then cut ſmall and laid in {alt three days. 


To make Engliſh catchup. 


AKE the largeſt flaps of muſhrooms, wipe them dry, 
don't peel them, break them to pieces, and falt 
very well; let them ſtand ſo in an earthen pan for 
WE days, —_— them once or twice a-day ; then put 
n into a jug cloſe ſtopp'd, ſet into water over a fire 
hree hours; then ſtrain it through a ſieve, and to 
y quart of the juice put a pint of ſtrong ſtale mum- 
deer, not bitter, a quarter of a pound of anchovies, 
rter of an ounce of mace, the ſame of cloves, half 
ace of pepper, a race of ginger, half a pound of 
ts: then boil them all together over a ſlow fire till 
the liquor is waſted, keeping the pot cloſe covered; 
[train it through a flannel bag, If the auchovies 
make it ſalt enough, add a little ſalt. 


FT 
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To prevent the infeftion among horned cattle, 


Maxx an iſſue in the dewlap, put in a peg of black 
hellebore, and rub all the vents both behind and bein 


with tar. | 


i. * 
020 ** th. „ 


E 


NECESSARY DIRECTION 


Whereby the Reader may eafily attain the ub 
« ART of CARVING. 7 


To cut up a turkey. 


AISE the leg, open the joint, but be ſure not 
R take off the leg; lace down both ſides of vi 
breaſt, and open the pinion of the breaſt, but do w 
take it off; raiſe the merry thought between the bra 
bone and the top, raiſe the brawn, and turn it at 
ward both fides, but be careful not to cut it of, « 
break it; divide the wing-pinions from the joint 10 
the body, and ſtick each pinion where the braun u 
turned out; cut off the ſharp end of the pinion, a 
the middle-piece will fit the place exactly. 

A buſtard, capon, or pheaſant, is cut up in the lu 
manner. | 


To rear a gro/e. 


Cor off both legs in the manner of ſhoulden 
lamb ; take off the belly piece, cloſe to the extrem 
of the breaſt ; Jace the gooſe down both ſides of 
breaſt, about balf an ine from the ſharp bone: 4 
the pinions and the fleth, firſt laced with your U 
which mult be rajſed from the bone, and taken 
with the pinion, from the body; then cut off the t 
ry-thought, and cut another ſlice from the breal-" 
quite through; laſtly, turn up the carcaſe, * cut 
aſunder, the back above the Join-bones, 
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To unhrace a mallard or duck. 


Fiasr raiſe the pinions and legs, but cut them not 
; then raiſe the merry-thought from the breaſt, and 
ce it down both ſides with your knife. 


To unlace a coney. 


Tax back muſt be turned downward, and the aprons 
W.ided from the belly; this done, flip in your knife 
tween the kidneys, looſening the fleſh on each fide 
a turn the belly, cut the back cruſs-ways between 
wings, draw your knife down both ñdes of the back, 
ne, dividing the ſides and leg from the back. Ob- 
Ne not to pull the leg too violently from the bone 
zen you open the fide, but with great exactneſs lay 
en the ſides from the ſcut to the ſhoulder, and then 

t the legs together. 


To wing a partridge or guail. 


\rTrn having raiſed the legs and wings, uſe ſalt and 
ydered ginger for ſauce. 


To allay a pheaſant or tail. 


8 18 differs in nothing from the foregoing, but that 
| muſt uſe ſalt only for fauce. 


Te diſmember a bern. 


uT off the legs, lace the breaſt down each fide, and 
the breaſt-pinion, without cutting it off; raiſe the 
thought between the breaſt-bone and the top of 
then raiſe the brawn, turning it outward on both 
; but break it not, nor cut it off; ſever the wing- 
on from the joint neareſt the body, ſticking the pi- 
s in the place where the brawn was; remember to 


with the middle-piece. 


this manner ſome people cut up a capon or phea- 
and likewiſe a bittern, uling no — but ſalt. 


Kka To 


* | | 
| 
| 


off the ſharp end of the pinion, and ſupply the 
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To thigh a ewonacock. 


THE legs and wings muſt be raiſed in the manner of 
2 fawl, only open the head for the brains; and fo you 
thigh curiews, plover, or ſnipe, uſing no ſauce but falt. 


To diſplay a crane. 
Arrzs his legs are unfolded, cut off the wings; 


take them up, and ſauce them with powdered ginger, 
vinegar, ſalt, and muſtard. | 


To lift a fwan. 

Sit it fairly down the middle of the breaſt, clean 
through the back from the neck to the rump ; divide it 
in two parts, neither breaking nor tearing the fleſh; 
then lay the halves in a charger, the lit ſides down- 
wards ; throw ſalt upon it, and ſet it again on the table. 


The ſauce mult be chaldron, ſerved. up in ſaucers. 


APPENDIX. 
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A PPEN DIX. 


Obſervations on preſerving Salt Meat, ſo as to keep 
it mellow and fine for three or four Months; and 
to preſerve potted Butter. 


AKE care, when you ſalt your meat in the ſum- 
mer, that it be quite cool after it comes from 
the butchers 3 the way is, to lay it on cold bricks for 
a few hours, and when you ſalt it, lay it upon an in- 
clining board to drain off the blood; then ſalt it afreſh ; 
add to every pound of ſalt half a pound of Liſbon ſugar, 
and turn it in the pickle every day; at the month's end 
it will be fine : the ſalt which is commonly uſed hardens 
and fpoils all the meat ; the right ſort 1s that called 
Lowndes's ſalt; it comes from Nantwich in Cheſhire ; 
there is a very fine ſort that comes from Malden in Eſ- 
ſex, and from Suffolk, which is the reaſon of that but» 
ter being finer than any other; and, if every body 
would make uſe of that ſalt in potting butter, we ſhould. 
not have ſo much bad come to why rag obſerving all 
the general rules of a dairy. If you keep your meat lon 
in ſalt, half the quantity of ſugar will do; and then be- 
low loat-ſugar ; it will eat much finer. This pickle can- 
not be called extravagant, becauſe it will keep a great 
while ; at three or four months end boil it up; if you 
have no meat in the pickle, ſkim it, and, when cold, 
only add a little more ſalt and ſugar to the next meat 
you put in, and it will be good a twelvemonth longer. 
Take a legbof mutton piece, veiny or thick flenk⸗ 
pee, without any bone, pickled as above, only add to 
every pound of ſalt an ounce of ſaltpetre; after bring 
a month or two in the pickle, take it out, and lay it in 
ol water a few hours, then roalt it; it eats fine. A 
eg of mutton or ſhoulder of veal does the fame. It is 
Very good thing where a market is at a great diſtance, 


K k 3 | and. 
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and a large family obliged to provide a great det Wi i 
meat. | t 

As to the pickling of hams and tongues, you hae nx 
the receipt in the foregoing chapters; but uſe either os i 


theſe fine ſalts, and they will be equal to any Bayonne 
hams, provided your porkling is fine, and well fed. 


To dreſs a mock turtle, 


Tax a calf's head, and ſcald off the hair, as v0 
would do off a pig; then clean it, cut off the born 
part in thin ſlices, with as little of the lean as poſſible; 
put in a few chopped oyſters and the brains; have . 
dy between a quart and three pints of ſtrong mutton a 
veal gravy, with a quart of Madeira wine, a large ta- 
ſpoonful of Cayan pepper, a large onion chopped re 
ſmall ; peel off an half of a large lemon, ſlired as fine x 
poſſible, alittle ſalt, the juice of four lemons, and fon: 
ſweet herbs cut ſmall ; ſtew all theſe together till the 
meat is very tender, which will be in about an hourad 
an half, and then have ready the back ſhell of a turtl, 


lined with a paſte of flour and water, which you mil io! 

firſt ſet into the oven to harden; then put in the ingr ere 

dients, and ſet it into the oven to brown the top; and, ie, 

when that is done, ſuit your garniſh at the top withth et 

yolks of eggs boiled hard, and force · meat balls. Yall 

N. B. This receipt is for a large head; if you cat () 6 

not get the ſhell of a turtle, a china ſoup-diſh will don aki 

well; and, if no oven is at hand, the ſetting may ke he 

omitted, and if no oyſters are to be had, it is wy nd 

ood without. . 

It has been dreſſed with but a pint of wine, andtic W 

| juice of two lemons, iſh 

| When the horny part is boiled a little tender, thx 1 

4l put in your white meat, | te 

1 It will do without the oven, and take a fine knucit ett: 
141 of veal, cut off the ſéin, and cut ſome of the fine fn 
| || lean into ſmall pieces as you do the white meat of at- 

; tle and ſtew it with the other white meat above. T 

; | Take the firm hard fat which grows between it roi 

1 meat, and lay that into the ſauce ot ſpinage or ion ſte 

| | | * PP 
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nr half an hour before the above is ready; then take 

Ii ont, and lay it on a ſieve to drain : and put in juice 
to ſtew with the above. The remainder of the knuckle - 
vill help the gravy: 


To flew à buttect of beef.” 

Tart the beef that is ſoaked, waſh it clean from + 
an, and let it ly an hour in ſoft water; then take it N 
out, and put it into your pot, as you would do to boil, 
W but put no water in, cover it cloſe with the lid, and 
Jet it ſtand over a middling fire, not fierce, but rather 
low: it will take juſt the ſame time to do, as if it was 
to be boiled ; when it is about half done throw in an 
onion, a little bundle of ſweet herbs, a little mace and 
hole pepper; cover it down quick again; boil roots 
and herbs as uſual to eat with it. Send it to table with 
the gravy iu the diſh. 


To ſiew green peaſe the Fews way. 

To two full quarts of peaſe put in a full quarter of a pint 
f oil and water, not fo much water as oil; alittle dif- 
Wcrert ſort of ſpices, as mace, clove, pepper, and nut- 
eg, all beat fine, a little Cayan pepper, a little ſalt, - 
et all this ſtew in a broad, flat pipkin; when they are 
1alt done, with a ſpoon make two or three holes; in- 
0 each of. theſe holes break an egg, yolk and white; 
ake one egg and beat it, and throw over the whole 
hen enough, which you will know by taſting them; 
nd the egg being quite hard, ſend them to table. 

It they are not done in a very broad open thing, it 
| 2 de a great difficulty to get them out to lay in- a 
ih. 

They would be better done in a ſilver or tin- diſh, on 
ſtew- hole, and go to table in the ſame diſh ; it is much 
etter than putting them out into another diſh. 


To dreſs haddocks after the Spaniſh way. 


Lang a baddoek, waſhed very clean and dried, and 
i nicely; then take a quarter of a pint of oil in 

liew-pan, ſeaſon it with mace, cloves, and nutmeg, 
pper and falt, two cloves of garlic, ſom e love apples, 
when 
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when in ſeaſon, a little vinegar 3 put in the fiſh, cop 


it cloſe, and let it ſtew half an hour over a flow fir, Ml 1 
Flounders done the ſame way are very good. . 
Mineed haddocks after the Dutch way. | 0 

Boi them, and take out all the bones, mince they 7 
very fine with parſſey and onions ; ſeaſon with nutmey it 


pepper and falt, and ſtew them in butter, juſt enouyy 
to keep moiit, ſqueeze the juice of a lemon, and whe 
cold, mix them up with eggs, and put into a puff. pal 


To dreſs haddocks the Fews way. 


Taxt two large fine haddocks, waſh them very cle, 
cut them in ſlices about three inches thick, and dr 
hem in a cloth ; take a gill either of oil or butter int 
ftew-pan, a middling onion cut ſmall, a handful of par 2 
fley waſhed and cut ſmall: let it juſt boil up in cit: WK 
butter or oil, then put in the fiſh ; ſeaſon it with bea. 
en mace, pepper and falt, half a pine of ſoft water; 
tet it ſtew ſoftly, till it is thoroughly done; then tale 
the yolks of two eggs, beat up with the juice of alt 
mon, and juſt as it is done enough, throw it over, al 
ſend it to table, 


A Spaniſh peaſe ſoup. =. 
Taxt one pound of Spaniſh peas, and lay then Wl ) 
water the night before you uſe them; then take a pi fo 


Ton of water, one quart of fine ſweet oil, a head of gi WW 
lie; cover the pot cloſe, and let it boil till the peas ar 
ſoft ; then ſeaſon with pepper and ſalt ; then beat i 7 


the yolk of an egg, and vinegar to your palate ; poi A; 
ſome eggs, lay in the diſh on ſippets, and pour the lo tl 
on them. Send it to table. p 
| Wt | 

To make onion ſcup the Spaniſh way. > 


Tax; two large Spaniſh onions, peel and lice then! 
let them boil very ſoftly in half a pint of ſweet oil tl 
the onions are very ſoft ; then pour on them three pic ( 
of boiling water; feaſon with beaten pepper, {alt 


little beaten clove and mace, two ſpoonfuls of vinegn 
a band 


nr, but that ſpoils them. 
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« handful of parſley waſhed clean, and chopped fine: 
et it boil faſt a quarter of an hour: in the mean time, 
Pet ſome fippets to cover the bottom of the diſh, fried 

quick, not hard ; lay them in the diſh, and cover each 
ppet with a poached egg ; beat up the yolks of two 
ges, and throw over them; pour in your ſoup and ſend 


it to table. 
Garlic and ſorrel done the ſame way eats well. 


Milk foup the Dutch away. 


Taz a quart of milk, boil it with cinnamon and 

Waoiſt ſugar ; put ſippets in the diſh, pour the milk over 

Wt, and ſet it over a charcoal fire to ſimmer till the bread 

Ws ſoft. Take the yolks of two eggs, beat them up, 

nd mix it with a little of the milk, and throw it in; 
nix it all together, and fend it up to table. 


Fiſh paſties the Ttalian way. 


Taxe ſome flour, and knead it with oil; take a ſlice 
ſalmon; ſeafon it with pepper and ſalt, and dip into 
eet oil, chop onion and parſley fine, and ftrew over 
: lay it in the paſte, and double it up in the thape of 
ſlice of ſalmon : take a piece of white paper, oil it, 
nd lay under the paſty, and bake it; it is beſt cold, 
nd will keep a month. | 
„ Mackrel done the fame way, head and tail together 
Iced in a paſty, eats fine. | 


Aſparagus dreſſed the Spaniſh way. 


Tax the aſparagus, break them in pieces, then 
Wi! them ſoft, and drain the water from them; take a 
tle oil, water and vinegar, let it boil, ſeaſon it with 
pper and ſalt, throw in the aſparagus, . and thicken 
th yolks of eggs. 
Endive done this way is good; the Spaniards add 
— peaſe done as above, 
very good; only add a lettuce cut ſmall, and two p 
three onions, and leave out the eggs. 


Red: 
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Red cabbage dreſſed after the Dutch way, good for a il 


17 the breaſt, 


Taxe the cabbage, cut it ſmall, and boil it ſoft, 
then drain it, and put it in a ſtew-pan, with a ſufficien 
quantity of oil and butter, a little water and vinegy, 
and an onion cut ſmall ; ſeaſon it with pepper and ſi; 
and let it ſimmer on a flow fire, till all the ho is Wee 
ſted. 


Cauliflowers dreſſed the Spaniſh auay. 


Bott them, but not too much; then drain them, u 
put them into a ſtew- pan; to a large cauliflower put: 
quarter of a pint of ſweet oil, and two or three clow 
of parlic ; let them fry till brown ; then ſeaſon then 
with pepper and ſalt, two or three ſpoonfuls of vinegar; 
cover the pan very cloſe, and let them ſimmer over 
very flow fire an hour. 


Carrots and French beans drefjed the Dutch way, 


SLICE the carrots very thin, and juſt cover them iti 
water; ſeaſon them with pepper and ſalt, cut a god 
many onions and parſley ſmall, a piece of butter; | 
them ſimmer over a flow fire till done. Do Frend 
beans the ſame way. 


Beans dreſſed the German way. 


Taxt a large bunch of onions, peel and flice then, 
a great quantity of parſley waſhed and cut ſmall, thro 
them into a ſtew-pan, with a pound of butter; ſcalu 
them well with pepper and ſalt, put in two quarts d 


beans; cover them cloſe, and let them do till the beau 


are brown, ſhaking the pan often. Do peaſe the ſant 

Artichoke ſuckers dreſſed the Spaniſh way. 
CLEan and waſh them, and cut them in halves; the 

boil them in water, drain them from the water, and pt 


them into a ſtew- pan, with a little oil, a little wth 
and a little vinegar ; ſeaſon them with pepper and (al: 


ſtew them a little while, and then thicken them wi 


Its of b 
yolks of eggs Ti 


1 


F 
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They make a pretty garniſh done thus ; clean them 
ad half boil them; then dry them, flour them, and 
3 dip them in yolks of eggs, and fry them brown. 


To dry pears without ſugar. 


Faxe the Norwich pears, pare them with a knife, 
Wand put them in an earthen pot, and bake them not too 
oft ; put them into a white plate pan, and put dry 
raw under them, and lay them in an oven after bread 
Js drawn, and every day warm the oven to the degree 
pf heat as when the bread is newly drawn. Within one 
reek they mult be dry. 


Wo. dry lettuce: ſtallt, artichoke-flalks, or cabbage-ſtalks_ 


Taxt the ſtalks, peel them to the pith, and put the 
ith in a ſtrong brine three or four days; then take 
em out of the brine, boil them in fair water very ten- 
er, then dry them in a cloth, and put them into as 
uch clarified ſugar as will cover them, and ſo preſerve 
hem as you do oranges ; then take them and ſet them 
d drain; then take freſh ſngar, and boil it to the 
eight; take them out and dry them. 


Artichokes preſerved the Spaniſh way. 


Tant the largeſt you can get, cut the tops of the 

aves off, waſh them well and drain them; to every ar- 

choke pour in a large ſpoonful of oil ; ſeaſoned with 

| pper and falt. Send them to the oven, and bake 
cm, they will keep a year. 

N. J. The Italians, French, Portugueze, and Spa- 

, have variety of ways of dreſſing of fiſh, which 
have not, viz. 

As 1 hſh-ſoups, ragoos, pies, &c. 

For their oups, they uſe no gravy, nor in their ſau- 
„thinking it improper to mix fleſh and fiſh together; 
t make their hſh-ſoups with fiſh, viz. either of craw- 
„ loblters, Cc. taking only the juice of them. 


For 
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For ExameLeE. 


Tax your crawfiſh, tie them up in a muſlin x1, 
and boil them; then preſs cut their juice for the aboye, 
ſaid uſe. 


For their pies. | 
Tut make ſome of carp, others of different fiſh, 30 
ſome they make like our minced pies, viz. they take; 


carp, and cut the fleſh from the bones, and mince i, 
adding currants, Cc. 


Almond rice. 11 
Brancn the almonds, and pound them in a mart} 
or wooden mortar, and mix them in a little boiling vr 
ter, preſs them as long as there is any milk in the | 
monds, adding freſh water every time; to every qui 
of almond juice a quarter of a pound of rice, and tw 
or three ſpoonfuls of orange-flower water ; mix them al 
together, and ſimmer it over a very flow charcoal. 
keep ſtirring it often ; when done, ſweeten it to you 
palate ; put it into plates, and throw beaten cinnanat 
over it. 


Sham chocolate. 


Take a pint of milk, boil it over a flow fire, vi 
ſome whole cinnamon, and ſweeten it with Liſbon (u 
ar, beat up the yolks of three eggs, throw all togeths 
into a chocolate-pot, and mill it one way, or it wil 
turn, - Serve it up in chocolate cups. 


Marmalade of eggs the Fe ws way. 


 Taxs the yolks of twenty-four eggs, beat them fi 
an hour: clarify one pound of the beſt moiſt ſugar, four 
ſpoonfuls of oran * — water, one ounce of blancts 
ed and. pounded almonds ; ſtir all together over a ! 
flow charcoal-fire, keeping ſtirring it all the while bi 
way, till it comes to a conſiſtence; then put it iuto c 
fee · cups, and throw a little beaten cinnamon at thety 
of the cups. | 


This marmalade, mixed with pounded almonds, wi T; 
orange-peel, and citron, is made in cakes of all ſays ne 


ſuch as birds, fiſh, and fruit, 


A at 
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A cake the Spaniſh way. 


SM Tic twelve eggs, three quarters of a pound of the. 
veſt moiſt ſugar, mill them in a chocolate mill, till they 
are all of a lather; then mix in one pound of flour, 
half a pound of pounded almonds, two ounces of can- 
died orange-peel, two ounces of citron, four large ſpoon- 
Bfuls of orange-water, half an ounce of cinnamon, and 

a glaſs of ſack, It is better when baked in a flow oven. 


Another way. 


Taxz one pound of flour, one pound of butter eight 
27578, one Pint of boiling milk, two or three ſpoonfuls 
Vor ale yeaſt, or a glaſs of French brandy ; beat all wel! 
together : then ſet it before the fire in a pan, where 
there is room for it to riſe ; cover it cloſe with a cloth 
Wand flannel, that no air come to it ; when you think it 
Ws raiſed ſufficiently, mix half a pound of the beft moiſt 
Wugar, an ounce of cinnamon beat fine : four ſpoonfuls 
Pt orange-flower water, one ounce of candied orange- 
Peel, one ounce of citron, mix all well together, and 
ake t. 


To dry plumbs. 
Ta us pear-plumbs, fair and clear coloured, weigh 


an, and fill it full of water, ſet them over a very flow 
rez take care that the ſkin does not come off; when 
hey are tender take tnem up, and to every pound of 
ubs put a pound of ſugar; ftrew a little on the bot- 

om of a large filver baſon; then lay your plumbs in, 
Pae by one, and ſtrew the remainder of your ſugar over 
em; ſet them into your Rove all night, with a good 
rm fire the next day; beat them, and ſet them into 

our ſtove again, and let them ſtand two days more, 
urniug them every day; then take them out of the ſy- 
vp, and a them on glaſs plates to dry. 


To make ſugar of pearl. 


Taxt damaſſe roſe-water half a pint, one pound of 
ne ſugar, half an _— of prepared peaMl beat to 
| ] 


powder, 


em and ſhit them up the ſides; put them into a broad 


PN  ————— ů — 
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powder, eight leaves of beaten gold ; boil them together 
according to art; add the pearl and gold leaves whe 
juſt done, then caſt them on a marble, 


To make fruit waſers of codlings, plumbs, &c. 


Taxes the pulp of any fruit rubbed through a hair. 
Neve, and to every three ounces of fruit take fix ounce; h 
of ſugar finely ſifted. Dry the ſugar very well till | for 
be very hot; heat the pulp alſo till it be very hot; the 


mix it and ſet it over a ſlow charcoal fire, till jt be al. .. 
molt a- boiling, then pour it in glaſſes or trenchers, d * 
ſet it in the ſtove till you ſee it will leave the glaſa; Wi "* 
but before it begins to candy, turn them on papers in fea] 
what form you pleaſe. You may colour them red with 


clove-gilliflowers ſteeped in the juice of lemon. it fl 


To make white waſers. 


Bear the yolks of an egg, and mix it with a quarts 
of a pint of fair water; then mix half a pound of bel MR } 
flour, and thin it with damaſk roſe- water till you think 
it of a proper thickneſs to bake. Sweeten it to yout 
palate with fine ſugar finely ſifted. 


To make brown wwaſers. 


Taxk a quart of ordinary cream, then take the yolk 
of three or four eggs, and as much fine flour as wil 
make it into a thin batter; ſweeten it with three quz 
ters of a pound of fine ſugar finely ſiereed, and as mui Ap >, | 
pounded cinnamon as will make it taſte. Do not ni I} 
them till the cream be cold ; butter your pans, att 
make them very hot before you bake them. 


How to dry peaches. 
Tax the faireſt and ripeſt peaches, pare them in 


fair water; take their weight in double-refined ſuꝶu at t] 
of one half make a very thin ſyrup ; then put in yo 
peaches, boiling them till they look clear, then ſplit» wh 
ſtone them. Boil them till they are very tender, AH 


them a-draining, take the other half of the ſugar, # eth, 
boil it almoſt to a candy; then put in your peach 
and let them ly all night, then lay them on a gl 
and ſet them in a ſtove till they are dry, If a r 

. * 
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ſugared too much, wipe them with a wet cloth a little: 
Jet the firſt ſyrup be very thin, a quart ot water to a 


pound of ſugar. 


How to make alwond knots: 


Taxt two pounds of almonds, and blanch them in 
hot water ; beat them in a mortar to a very fine paſte, 
Vith roſe-water, do what you can to keep them from 
oiling. Take a pound of double-refined ſugar, ſificd 
W through a lawn ſieve, leave out fome to make up your 
WT )nots, put the reſt. into a pan upon the fire, till it is 
ſcalding hot, and at the ſame time have your almonds 


fcalding hot in another pan; then mix them together 


F with the whites of three eggs beaten to froth, and let 
it ſtand till it is cold, then roll it with ſome of the ſu- 
gar you leſt out, and lay them in platters of paper. 


ey will not roll into any ſhape, but lay them as well 


is you can, and bake them in a cool oven; it mult not 
be hot, neither muſt they be coloured. | 


To preſerve apricot. 
Taxe your apricots and pare them, then ftone what 
eu can whole; then give them a light boiling in a pint 
vater, or according to your quantity of fruit; then 
Ake the weight of your apricots in ſugar, and take the 
quor which you boil them in and your ſugar, and boil 
dll ic comes to a ſyrup, and give them a light boil- 


les it is enough; then take up the apricots, and co- 
1. * od 1 

them vith the gelly, and put cut paper over them, 

d lay them down when cold. 


Hew te male almond milt ſer a waſh. 


Taxz five ounces of bitter almonds, bla nch them and 
pt them in a marble mortar very fine. You may put 
n ſpoonful of ſack when you beat them; then take 
whites of three new-laid eggs, three pints of ſpring- 
er, and one pint of ſack. Nis them all very well 
ether; then ſtrain it through a fine cloth, and put 
Pto a bottle, and keep it for uſe. You may put in 

on, or powder of pearl, when you make uſe of it. 
* W 


2, taking off the ſcum as it riſes. When the ſyrup: 
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Hen to make gooſoberry <waſers. 
Tax gooſeberries before they are ready for preſer. 
wing; cut off the black heads, and boil them, with as 
much water as will cover them, all to malh ; then paſs 
the liquor and all, as it will run, through a hair ſieve, 
und put ſome pulp through with a ſpoon, but not tos 
near. It 1s to be pulped neither too thick nor too thin; 
meaſure it, aud to a gill of it take half a pound of dou- 
ble-refined ſugar; dry it, put it to your pulp, and let 
it {cal on a flow fire, not to boil at all. Stir it very 
well, and then will rife a frothy white ſcum, which take 
clear off as it riſes; you. muſt ſcald and ikim it till no 
{cum riſes, and it comes clean from the pan-fide ; then 
take it off, and let it cool a little. Have ready ſheets 
of glals very ſmooth, about the thickneſs of parchment, 
whuch is not very thick You muſt ſpread it on the 
laſſes with a knife, very thin, even, and ſmooth; then 
ſet it in the ſtove with a ſlow fire: if you do it in the 
morning, at night you mult cut it into long pieces with 
a broad caſe-knife, and put your knife clear under it, 
and fold it two. or three times over, and lay them in a 
ftove, turning them ſometimes till they are pretty dry; 
but do not keep them too lang, for they will Joſe their 
colour. If they do not come clean off your glaſles at 
night, keep them till next. morning. 


How to make the thin apricot chiþs. 


Tax your apricots.or peaches, pare them and cut 
them very thin into, chips,. and take three quarters of 
their weight in ſugar, it being finely ſierced: then put 
the ſugar and the apricots into a pewter diſh, and ſet 
them upon coals; and when the ſugar is. all diſſolved, 
turn them upon the edge of the diſh out of the ſyrup, 
and ſo ſet them by. 1 turning till they have 
drank up the ſyrup; be ſure they never boil. They 
muſt be warmed in the ſyrup once every day, and fo laid 
out upon the edge of the dith till the ſyrup be drank. 


 Herw to make little French biſcults. 
Taxx nine new: laid eggs, take the yolks of two cut. 


Ad 
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and take out the treddles, beat them a quarter of an 
hour, and put in a pound of ſierced ſugar, and beat 
them together three quarters of an hour, then put in 
three quarters of a pound of flour, very fine and well 
dried. When it is cold, mix all well together, and 
beat them about half a quarter of an hour, ird and laſt. 
If you pleaſe put in a little orange-flower water, and a 
little grated lemon-peel; then drop them about the 
bignels of a half crown, (but rather long than round), 
vpon doubled paper a little buttered, fierce ſome ſugar - 
du them, and bake them in an oven, after manchet. 


Hi to preſerve pippins in gelly. 

Tax pippins, pare, core, and quarter them; throw 
them into fair water, and boil them till the ſtrength of 
the pippins be boiled out, then ſtrain them through a 
gelly bag; and to a pound of pippins take two pounds 
of double-refined ſugar, a pint of this pippin liquor, 
and a quart of ſpring- water; then pare the pippins ve- 
ry neatly, cut them into halves „ throw- 
them into fair water. When your ſugar is melted, and 
your ſyrup boiled a little, and clean ſkimmed, dry your 
pippins with a clean cloth, throw them into your ſyrup} - 
take them off. the fire a little, and then ſet them on a- 
gain, let them boil as faſt as you poſſibly can, having + 
clear fire under them, till they gelly; you muſt take 
them off ſometimes and ſhake them, but ſl ir them not 
with a ſpoon ; a little before you take them off the fire, 
i1qu2eze the juice of a lemon and orange into them, which 
muft be firſt paſſed a tiffany; give them a boil or two 
aſter, ſo take them up; elſe they will turn red. At the 
firſt putting of your fugar in, allow a little more for this 
mice ; you may boi] orange or lemon- peel very tender 
m ipring water, and cut them in thin long pieces, and 
then boil them in a little ſugar and water, and put them 
in the bottom of your glafies ; turn your pippius often, + 
even in the boiling, 


How to make blackberry gie. 

* . * . . 
Tax your berries when full ripe, put them into a 
large veſſel of wood or itone, with a {picket in it, and 
pour upon them as much boiling. water as will zo ap- 
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pear-at the top of them; as ſoon as you can endure yoy 
hand in them, bruiſe them very well, till all the berrig 
be broke; then let them ſtand cloſe covered till the her, 
11es be. well-wrought up to the top, which. uſually i 
three or four days; then draw oft the clear juice into 
another veſſel:; and add to every ten quarts of this liquor 
one. pound of ſugar, ſtir it well in, and let it ſtand to 
work in another veſſel like the firit, a week or ten days 
then draw- it off at tlie ſpicket through a gelly bag, in. 
to a large veſſel; take four ouncee of inginſe, lay it in 
ſteep twelve hours in a pint of white wine.; the next 
morning boil it till it be all diſſolved, upon a ſlow fire; 
then take a gailon of your blackberry juice, put in the 
ditfolyed iſinglaſs, give it a boil together, and put it in 
not. 


The beſt way ts make raiſin wine. 

Tart a clean wine or brandy hogſhead; take great 
bare it is very ſweet and clean, put in two hundred d 
raiſins, ſtalks and all, and then fill the veſſel wich fine 
clear ſpring water: let it fland till you think it has doit 
hiſſing; then throw in two quarts of fine French brat 
dy; put in the bung 1 and in about three wech 
or a month, if you are ſure it has done fretting, ſtop i 
down cloſe: let it ſtand fix months, peg it near the toy 
and if you find it very fine and good, fit for drinking 
bottle it off, or elſe. top it up again, and let it ſtaid 
fix months longer. It ſhould ſtand fix months in tit 
bottle : this 1s = much the beſt way of making it, as 
have ſeen by experience, as the wine will be mud 
ſtronger, but leſs of it; the different ſorts of rails 
make quite a different wine; and after you have dran 
off all the wine, throw on ten gallons of ſpring ww 
ter; take off the head of the barre}, and {ir it vt 
twice a-day, preſhng the raiſins as well as you call 
let it ſtand a fortnight l weeks, then draw it 
into a proper veſſel to hold it, and fqueeze the ran 
well; add two quarts of brandy, and two quarts ot I 
rup of elder-berries, ſtop it cloſe down when it has done 
working, and in about three months it will be fit ls 
drinking. If you don't chuſe to make this ſecond wilt 
fill your hogſhead with ſpring water, and ſet it _ 
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fan for three or four months, and it will make excellent 
vinegar | 
Hoau ts preſerve white quinces whole, 


Tax the weight of your quinces in ſugar, and put 


Ja pint of water to a pound of ſugar, make it into a ſy- 


rap, and clarify it; then core your quince and pare it, 


and put it into your ſyrup, and let it boil till it be all 


clear; then put in three ſpoonfals of gelly, which mult 


be made thus: over night lay your quince-kernels in 


water, then ſtrain them, and put them*4nto your quinn» - 


W cc, and let them have but one boil afterward. 


Hows ts make orange waſerse 


Taxx the beſt oranges, and boil them in three or four 
waters till they be tender, then take out the kernels and 


the juice, and beat them to pulp in à clean marble mor- 


W tar, and rub them througtr a hair ſieve; to a pound of 


W this pulp take a pound and an half of double-refined ſu- 
gar, beaten and ſierced; take half of your ſugar, and 
put it into your oranges, and boil it till it ropes; then 


take it from the fire, and, when it is cold, make it” up 


in paſte with the other half of your ſugary make but à 
little at a time; for it will dry too faſt; then with a 
little rolling pin roll them out as thin as tiffany upon 
papers; cut them round with a. little drinking-glaſs, 
and let them dry, and they will look very clear. 


How to make orange cakes.” > 


Tax: the peels. of four oranges, being firſt pared, 
and, the meat taken out, boil them tender, and beat 
them {malt in a marble mortar; then take the meat of 


hem, and two more oranges, your ſeeds and ſkins 


being picked out, and mix it with the ꝓeelings that are 
beaten; ſet them on the fire, with a ſpoonful or two 
of orange-flower water, keeping it flirrmg till that 
moiſture be pretty well dried up; then have ready, to 
very pound of that pulp, four pounds and a quarter 


f Couble-reimed ſugar, finely fierced ; make your ſu- 


ar very hot, and dry it upon the fire, and then mix it 


ad the pulp together, and ſet it on the fire again till 


he ſugar be very well melted, but be ſure it does not 
| boil; 
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boil; you may put in a little peel, ſmall ſhred or grate, 
and, when it is cold, draw it up in double papers; dr 
them before the fire, and, when you turn them, pu 
two together, or you may keep them in deep glafks or 
pots, and dry them as you have occaſion. 


| How to make auhite cakes like china diſhier. 


Taxt the yolks of two eggs, and two ſpoonful; q 
ſack, and as much roſe-water, tome carraway-ſeeds, an 
as much flour as will make it a paſte [tiff enough to rl 
very thin: if you would have them like dithes, you mull 
bake them upon diſhes buttered. Cut them out int 
what work you pleaſe to candy them; take a pound d 
fine ſiereed ſugar perfumed, and the white of an egy, 
and three or four {poonfuls of roſe- water, (tir it til} i 
looks white, and, when that paſte is cold, do it with; 
feather on one ſide. This candied, let it dry, aud d- 
the other ſide fo, and dry it alſo. 


To make a lemoned honey-comb. 


Taxe the juice of-one lemon, and ſweeten it with firs 
ſugar to your palate ; then take a pint of cream, and 
the white of an egg, and put in ſome ſugar, and heat 
it up; and, as the froth riſes, take it off, and put it a 
the juice of the lemon till you have taken all tic crean 
off upon the lemon: make it, the day before you wait 
it, in a diſh that is proper. ; 
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How to dry cherries. 


Taxs eight pounds of cherries, one pound of the bel 
powdered tugar, ſtone the cherries over a great deſ 
baſon or 4 and lay them one by one in rows, an. 
ſtrew a little ſugar: thus do till your baſon is full to the 
top, and let them ſtand till the next day; then pou 
them out into a great poſnip, ſet them on the hre; It 
them boil very fait a quarter of an hour or more; le 
pour them again into your baſon, and let them |: 
two or three days; then take them out, and lay the 
one by one on hair ſieves, and ſet them in the fun, 0 
an oven, till they are dry, turning them every day * 

1 


„ e 
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dry ſieves ; if in the oven, it muſt be as little warm as 
you can juſt feel it, when you hold your hand in it. 


Honw to make fine almond cakes. 


Taxx a pound of Jordan almonds, blanch them, beat 
them very fine with a little orange-flower water to keep 
them from oiling; then take a pound and a quarter of 
fine ſugar, boil it to a candy height: then put in your 
almonds; then take two freſh lemons, grate off the 


rhind very thin, and put as much juice as to make it of 


a quick taſte 3, then put it into your glaſſes, and ſet it 
into your ſtove, ſtirring them often, that they do not 
candy ; ſo, when it is a little dry, put it into little cakes 
ußon ſheets of glaſs to dry. 


How to make Uxbridge cakes. 


Taxz a pound of wheat-flour, ſeven pounds of cur- 
rants, half a nutmeg, four pounds of butter, rub your 
butter cold very well amongſt the veal, drefs your cur- 
rants very well in the flour, butter, and ſeaſonings, and 
knead it with ſo much good new yeaſt as will wake it 
into a pretty high paſte, uſually two pennyworth of 
W yeaſt to that quantity; after it is kneaded well together, 
let it ſtand an hour to riſe ; you may put half a pound 
of paſte in a cake. 


Hon to make mead, 


Taxs ten gallons of water, and two gallons of ho- 
ney, a havdful of raced ginger; then. take two lemons, 


cut them in pieces, and put them into it, boil it very | 


well, keep it ſkimming ; let it ſtand alt night in the 
lame veſſel you boil it in, the next morning barrel it up, 
with two or three fpoonfuls of good yealt. About three 
weeks, or a month after, you may bottle it. 


Marmalade. of” cherries. 


Take five pounds of cherries ſtoned, and two pounds 
of hard ſugar, ſhred your. cherries, wet your ſugar wi 
the juice that runneth from them; then put the cherries 
into the ſugar, and boil them pretty falt till it be a mar- 
malade ; when it is cold, put it up in glaſſes for uſe. 2 


3 
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7 wu... = 


”- 


— — 


* — — — — —ẽ . —ꝛů̃ — — 
ha 2 . — Py 
. — — * . . — 
. 
— = 


4 THE ART OF COOKERY 


To dry damgſint. 

Taxsz four pounds of damoſins; take one pound gt G 
fine ſugar, make a fyrup of it, with about a pint at al 
fair water; then put in your damoſins, tir it into you 7 
hot ſyrep, ſo let them Rand on a little fire to ke, 90 


them warm for half an hour; then put all into a baſy, 
and cover them, let them ſtand till the next day; the 
put the ſyrup from them, and ſet it on the fire, an 
when it is very hot, put it on your damoſins: this d 
twice a- day for three days together; then draw the {. 
rup from the damſions, and lay them in an earthen ih, 
and ſet them in an oven after bread is drawn; when th; 


oven is cold, take them and turn them, and lay then 1 

upon clean diſhes; fet them in the ſun, or in anothe IK 

oven, till they are dry. p 

Marmalade of quince white. - 

Taxt the quinces, pare them and core them, une 
them into water, as you pare them, to be kept fron 
blacking, then boil: them: fo tender that a. quarter e 

ſtraw will go through them; then take their weight of WF 7 


ſugar, and beat them, break the quinces with the hack 
of a ſpoon, and then put in the ſugar, and let them bol 
fait uncovered till they flide from the bottom of the 
pan: you may make paſte of the ſame, only diy it ins 
nove, drawing it out into what form you pleaſe, 


To preſerve. apricots or plum green. 


Takt your plumbs before they have ſtones in then, 
which you may know by putting a pin through then; 
then coddle them in many waters till they are as gre 
as graſs: peel them, and coddle them again; you muk 
take the weight of them in ſugar, and make a ſyrup; 
put to your ſugar a jack of water: then put them 1 
fet them on the fire to boil ſlowly till they be cl 
ſtimming them often, and they will be very grit 
Put. them up in glaſſes, and keep them for uſe. 
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To preſerve cherries. 


Takt two pounds of cherries, one pound and an 


4 


alf of ſugar, half a pint of fair water, melt your ſugar 

it; when it is melted, put in your other ſugar and 

our cherries; then boil them ſoftly till all the ſugar be 

elted; then boil them fat, and ſkim them; take them 

ff two or three times and thake them, and put them on 

gain, and let them boil faſt ; and when they are of a 
Tod colour, and the ſyrup will ſtand, they are enough. 


To preſerve barberries. 


W Tarr the ripeſt and beſt barberries you can find: 
kke the weight of them in ſugar; then pick out the 
eds and tops, wet your ſugar with the juice of them, 
d make a ſyrup; then put in your barberries, and, 
hen they boil, take them off and ſhake them, and 
t them on again, and let them boil, and repeat the 

Wine, till they are clean enough to put into glaſſes. 


Wiegs. 


Taxe three pounds of well-dried flour, one nutmeg, 
little mace and ſalt, and almoſt half a pound of car- 
way comfits; mix theſe well together, and melt half 
pound of butter in a pint of ſweet thick cream, ſix 
ponfuls of good ſack, four yolks and three whites of 
gs, and near a pint of good light yeaſt; work theſe 
together, and cover it, and ſet it down to the fire 
riſe: then let them reſt, and lay the remainder, the 
f. pound of carraways, on the top of the wiggs, and 
t them upon papers well floured and dried, and let 
m have as quick an oven as for tarts. 


To make fruit waſers 1 codlings or. plumbs do be/t. 


"AKE the pulp of fruit, rubbed through a hair ſieve, 
| to three ounces of pulp take fix ounces of ſugar, 
ly fierced ; dry your ſugar very well till it be very 
heat the pulp alſo very hot, and put it to your ſu- 
and heat it on the fire till it be almoſt at boiling ; 
pour it on the glaſſes: or trenchers, and ſet it on 
ſtove till you ſee it will leave the glaſſes, (but before 
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| it begins to candy), take them off, and turn them ud 
papers in what form you pleaſe ; you may colour the, 
red with clove-gilliflowers ſteeped in the juice of lem 


How to make marmalade of oranger. 


Taxst the oranges, and weigh them; to a pound of 
oranges take half a pound of pippins, and almoſt hat 
a pint of water, a pound and a half of ſugar; Pare your 
oranges very thin, and fave the peelings, then take of 
the ſkins, and boil them till they are very tender, a0 
the bitterreſs is gone out of them. In the mean tins 
pare your pippins, and ſlice them into water, and hai 
them till they are clear, pick out the meat from th 
ſkins of your oranges before you boil them, and addy 
that meat the meat of one lemon; then take the pech 
you have boiled tender, and ſhred them, or cut then 
into very thick ſlices what length you pleaſe ; then { 
the ſugar on the fire, with ſeven or eight ſpoonful d 
water, ſkim it clean, then put in the peel, and the max 
of the oranges and lemons, and the pippins, and ſo bal Wt | 
them; put in as much of the outward rhind of ti: 
oranges as you think fit, and ſo boil them till they ar Wi 
enough. 8 ſak 


Cracknels. 


TaAxx half a pound of the whiteſt flour, and a pom F 

of ſugar beaten ſmall, two ounces of butter coid, Wl 

| bee of carraway · ſeeds, ſteeped all night in vine T. 
t 


| then put in three yolks of eggs, and a little roſe-wat WA len 
work your paſte all together, and after that beat it use, 
a rolling-pin till it be light; then roll it out thin, Mr 
cut it with a glaſs, lay it thin on plates buttered, ub! 
prick them with a pin; then take the yolks of |! | 


eggs, beaten with roſe- water, and rub them over vs 
it; then ſet them into a pretty quick oven, and, vis 
they are brown, take them out, and lay them in 20 
place. 


To make orange haves. arte 


Taxr your orange, and cut a round hole in thei 


take out all the meat, and as much of the white uf 


: — — eee * tne. — — —— 
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an, without breaking the {kin : then, boil them in wa- 
er till tender, ſhifting the water till it is not bitter; 
When take them up, and wipe them dry: then take a 
Pound of fine ſugar, a quart of water, or in proportion 
Wo the oranges 3 boil it, and take off the ſcum as it 
eth: then put in your oranges, and let them boil a 
Wittle, and let them ly a day or two in the ſyrup; then 
take the yolks of two eggs, a quarter of a pint of cream, 
Wor more), beat them well together; then grate in two 
aples biſcuits, (or white bread), a quarter of a pound 
ff butter, and four ſpoonfuls of ſack ; mix it all together 
Will your butter is melted ; then fill the oranges with it, 
ud bake them in a flow oven as long as you would a 
uſtard, then ſtick in ſome cut citron, and fill them up 
ith ſack, butter, and ſugar, grated over. 


To make a lemon tower er pudding.” 


Gar the outward rhind of three lemons ; take thre: 
Wuarters of a pound of ſugar, and the ſame of butter, 
Whe yolks of eight eggs, beat them in a marble mortar 
Wt leaſt an hour; then lay a thin rich cruſt in the bot- 
m of the diſh you bake it in, as you may ſomething 
oo over it: three quarters of an hour will bake it. 
lake an orange pudding the ſame way, but pare the 
inds, and boil them firlt in ſeveral waters till the bit- 
rneſs is boiled out. 


How to-make the clear lemon cream. 


Taxr a pill of clear water, infuſe in it the rhiad of 
lemon till it taſte of it; then take the whites of fix 


ess, the juice of four lemons ; beat all well together, 


Wd run them through a hair ſieve, ſweeten them with 
puble-refined ſugar, and ſet them on the fire, not too 


e it off, 


Heu to make chocolate. 


Taxt fix pounds of cocoa nuts, one pound of anniſe- 
Gs, four ounces of long -pepper, one of cinnamon, a 
arter of a pound of almonds, one pound of Piſtachios, 
much achiote as will make it the colour of a brick, 
Free grains of muſk, and as much ambergreaſe, ſix 

m pounds 


dt, keeping ſtirring, and, when it is thick enough, 
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pounds of loaf ſugar, one ounce of nutmegs, dry and 
beat them, and fierce them through a fine ſieve; Your 
almonds mult be beat to a paſte, and mixed with the 
other ingredients: then dip your ſugar in orange. flows 
or roſe water, and put it in a ſkillet on a very gentl 
charcoal-fire; then put in the ſpice, and ſtew it wel 
together, then the muſk and ambergreaſe ; then put i 
the cocoa nuts laſt of all, then achiote, wetting it with 
the water the ſugar was dipt in; ſtew all theſe very uc 
together over a hotter fire than before; then take it Up, 
and put it into boxes, or what form you like, and { 
it to dry in a warm place. The Piſtachios and almond 
mult be a little beat in a mortar, then ground upon 
ſtone. | 


Another away to make chocolate. 


Taxe ſix pounds of the beſt Spaniſh nuts, when 
parched, and cleaned from the hulls; take three pound 
of ſugar, two ounces of the beſt cinnamon, beaten and 
| ſifted very fine; to every two pounds of nuts put in thre 

ood vanelas, or more or left as you pleaſe ; to ei 
pound of nuts half a dram of cardamum-ſeeds, very fine 
ly beaten and ſierced. | 


Cheeſe-cakes without currants. x/ 

Fu 

Taxe two quarts of new milk, ſet it as it comes fron P 

the cow, with as little runnet as you can; when it i id, 
come, break it as gently as you Can, and whey it well; 
then paſs it through a hair fieve, and put it into a n 

ble mortar, and beat into it a pound of new butte 4 

e 


waſhed in roſe- water; when that is well mingled in ti 
curd, take the yolks of fix eggs, and the whites d 
three, beat them very well with a little thick cream all 

ſalt, and after you have made the coffins, jult a5 
put them into the cruſt, (which muſt not be till ou x 
ready to ſet them into the oven), then put in your egp 
and ſugar, and a whole nutmeg finely grated; ſtir the 
all well together, and ſo fill your cruſts ; and, if 7 

at a little fine ſugar ſierced into the eruſt, it vil u 
the thinner and cleaner; three ſpoonfuls of thick ſet! 
ercam will be enough to beat vp your eggs with. 


tin 
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Hon to preſerve white pear plumbs. 

Taxt the fineſt and cleareſt from ſpecks you can get; 
to a pound of plumbs take a pound and a quarter of 
ſugar, the fineſt you can get, a pint and a quarter of 
ater; lit the plumbs and ſtone them, and prick them 
Full of holes, ſaving ſome ſugar beat fine, laid in a ba- 
on; as you do them, lay them in, and ſtrew ſugar over 
hem ; when you have thus done, have half a pound of 
gar, and your water ready made into a thin ſyrup, 
and a little cold, put in your plumbs with the flit fide 
ownwards, ſet them on the fire, keep them continually 
oiling, neither too ow nor too faſt ; take them often 
df, ſhake them round, and ſkim them well, keep them 
lown into the ſyrup continually for fear they loſe their 
olour z when they are thoroughly ſcalded, ſtre on the 
ell of your ſugar, and keep doing fo till they are 
nough, which you may know by their glaſing towards 
be latter end; boil them up quickly. 6 


To preſerve currants. 


Taxz the weight of the currants in ſugar, pick out 
he ſeeds; take to a pound of ſugar half a jack of water, 
t it melt, then put in your berries, and let them do 

ry leiſurely, ſkim them, and take them up, let the 
frup boil, then put them on again, and when they 

e clear, and the ſyrup thick enough, take them off, 
dd, when they are cold, put them up in glaſſes, 


To preſerve raſþberries. 


Tax of the raſpberries that are not too ripe, and 
ke the weight of them in ſugar, wet your ſugar with 
little water, and put in your berries, and let them 
pil ſoftly; take heed of breaking them; when they 
e clear, take them up, and boil the ſyrup till it be” 
ick enough, then put them in again, and, when they 
cold, put them up in glaſſes. | 


| To make biſcuit bread. 
Tir half a rm of very fine wheat-flour, and as. 
(ch ſugar finely fierced, and dry them very well be 
© the fire, dry the flour more than the ſugar ; then 
M m 2 take. 


«. z 


then put them into a ſieve to drain well from the ſynꝶ 
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take four new. laid eggs, take out the ſtrains, then ſyiny 
them very well, then put tt he ſugar in, and ſwing it wel 
with the eggs, then put the flour in it, and beat all to. 
gether balt an hour at the leaſt ; put in ſome annife. 
ſeeds or carraway-ſeeds, and rub the plates with butte, 
and ſet them into the oven. 


To candy angelica. 
Taxe it in April, boil it in water till it be tender; 
then take it up, and drain it from the water very wel, 
then ſcrape the outſide of it, and dry it in a clean cloth, 
and lay it in the ſyrup, and let it lie in three or four 
days, and cover it cloſe: the ſyrup muſt be ſtrong «f 
ingar, and keep it hot a good while, and let it not boil 
after it is heated a good while, lay it upon a pie- plate, 
and fo let it dry; keep it near the fire leſt it diſſolve, 


To preſerve cherries. 


Tart their weight in ſugar before you ſtone them; 
when ſtoned, make your ſyrup, then put in your cha- 
Tics, let them boil flowly at the firſt till they be thorough- 
ly warmed, then. boil them as faſt as you can; whe 
they are boiled clear, put in the gelly, with almoſt the 
weight in ſugar ; ſtrew the ſugar on the cherrics; la 
the colouring, you muſt be ruled by your eye: to 3 
pound of ſugar put a jack of water, ſtrew your ſuga 
on them before they boil, and put in the juice of cut 
rants ſoon after they boil. | | 


To. dry. pear-plumbr. 

Taxr two pounds of pear - plumbs to one pound d 
ſugar; ſtone them, and fill them every one with ſugu 
jay them. in. an earthen. pot, put to them as much wan 
as will prevent burning them; then ſet them in an o 
after bread is drawn, A them ſtand till they be tende 


then ſet them in an oven again until they be a little dn; | 
then ſmooth the ſkins as well as you can, and ſo £188 
them; then ſet them in the oven again to harden; the 
waſh them in water ſcalding hot, and dry them 0 


well, then put them in the oven again very cool 4 blu 
a, 
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them, put them between two pewter diſhes, and ſet 
them iu the oven. 


Tie filling for the aforeſaid plumbs. 
Tax the plumbs, wipe them, prick them in the 


ſeams, put them in a pitcher, and ſet them in a little 
boiling water, let them boil very tender, then pour molt 
of the liquor from them, then take off the ſkins and the 
ſtones ; to a pint of the pulp a pound of ſugar well dri- 
ed in the oven; then let it boil till the ſcum riſe, which 
take off very clean, and put into earthen plates, and dry 
it in an oven, and fo fill the plumbs. 


To candy caſſia. 


Tax as much of the powder of brown caſſia as will 
lie upon two broad ſhillings, with what muſk and am- 
W bergreaſe you think fitting: the caſſia and perfume muſt 
be powdered together; then take a quarter of a pound 
Jof ſugar, and boil it to a candy herght ; then put in 
your powder, and mix it well together, and pour it in 
pewter ſaucers or plates, which muſt be buttered very 
chin, and, when it is cold, it will ſlip out: the caffia is 
to be bought at London: ſometimes it is in powder, 
and ſometimes in a hard lump. . 


To make carraway cakes, 


Taxz two pounds of white flour, and two pounds 
ef coarſe loaf ſugar well dried, and finely ſifted ; after 
be flour and ſugar is fifted and weighed, then mingle 
dem together, ſift the flour and ſugar together, through 

a hair heve into the bowl you ule it in; to them you 
uit have two pounds of good butter, eighteen eggs, 

leaving out eight of the whites; to theſe you muſt have 
four ounces of candied orange, five or fix ounces carra- 
way comfits ; you muſt firſt work the butter with roſe— 
water till you can ſee none of the water, and your 
utter mult be very ſoft; then put in fſour and ſugar, 

a little at a time, and likewiſe your eggs; but you muſt 
beat your eggs very well, with ten ipoonfuls of lack, 
lo you muſt put in each as you think fit, keeping it con- 
' Mm 3 fRaatly 
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ſtantly heating with your hand till you have put it intothe 
heop forthe oven; do not put in your ſweetmeats and 
ſeeds till you are ready to put into your hoops; you mu} 
have three or four doubles of cap- paper under the cake, 
and butter the paper and hoop: you mult ſift ſome fut 
lugar upon your cake, when it goes into the oven, 


To preſerve pippins in ſlices. 

Wues your pippins are prepared, but not cored, cyt 
them in ſlices, and take the weight of them in ſugar, 
put to your ſugar a pretty quantity of water, let it mel; 
and ſkim it; let it boil again very high: then put then 
into the ſyrup when they are clear; lay them in ſhalloy 
glaſſes, in which you mean to ſerve them up; then put 
into the ſyrup a candied orange-peel cut in little lices 
very thin; and lay about the pippins, cover them with 
ſyrup, and keep them about the pippins. 


Sack cream lit: butter. 


 Taxz a quart of cream, boil it with mace, put to it 
{x egg-yolks well beaten : ſo let it boil up; then take 
it off the fire, aud put in a little ſack, and turn it; 
then put it in a cloth, and let the whey run from ©; 
then take it out of the cloth, and ſeaſon it with role 
water and ſugar, being very well broken with a ſpoon} 
ſerve it up in the diſh, and pink it as you would do a 
diſh of butter: ſo ſend it in with cream and ſugar. 


Barley creams 


Taxe a quart of French barley, boil it in three ct 
four waters till it be pretty tender; then ſet a quart d 
cream on the fire with ſome mace and nutmeg ; whit 
it begins to boil, drain out the barley from the vate 
put in the cream, and let it boil till it be pretty thick 
and tender; then ſeaſon it with fugar-and falt. Wha 
it is cold, ſerve it up. 


Almond butter. 


Taxt a quart of cream, put in ſome mace bat 
and a quartered nutmeg, the yolks of eight eggs well 


beaten, and three quarters of a pound of almonds wh 
. blanche 
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Nanched, and beaten extremely ſmall, with a little roſe- 
water and ſugar z put all theſe together, ſet them on- 
the fire, and ſtir them till they-begin to boil ; then take 
it off, and yon will find it a little cracked . ſo lay 4 
Ilrainer in a cullender, and pour it into it, and let it. 
Wirain a day or two, till you ſee it is firm like butter * 
then run it through a cullender, then it will be like lit 
uc comfits, and ſo ſerve it up. | 


Sugar cakes. 


Ss Tirs a pound and a half of very fine flour, one pound-/ 

cold butter, half a pound of ſugar, work all theſe- _ 

| ell together into a paſte, then roll it with-the palms-- 

f your hands into-bails, and cut them with a glaſs in- 

Wo cakes; lay them in a ſheet of paper, with. ſome flour 

Wunder them; to bake them you may make tumblets, . 

. nly blanch in almonds, and beat them ſmall, and lay. 

dem in the midſt of a long piece of paſte, and-rolt it 
ound with your fingers, and caſt them into knots, in 

bat falhion you: pleaſe ; prick them and: bake them. 

: 

A 


Sugar cakes another <way, 


Tacx half a pound of fine ſugar ſierced, and as much 
jour, two eggs beaten with a little roſe- water, à piece 
butter about the bigneſs of an egg, work them well 
Wogether till they be.a ſmooth paſte ; then make them 
Pio cakes, working every one with the palms of your 
lands; then Jay them in plates, rubbed over with a lit- 

e butter; ſo bake them in an oven little more than 
farm. You may make knots of the ſame the cakes are 
jade of: but in the mingling you mutt put in a few 
arraway ſeeds z when they are wrought to a paſte, roll 
em with the ends of your fingers into ſmall rolls, and 
Woke it into knots; lay them upon pye-plates rubbed 
ich butter, and bake them. 


Clouted cream, 
Taxe a gill of new milk, and ſet on the fire, and 
ke fix ſpoonfuls of refe-water, four or five picces of 
8e mace, put the mace on a thread; when it boils, 
— put 
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ut to them the. yolks of two egps very well 
ſtir theſe very well together ; — — quart _ 
ood cream, put it to the reſt, and ftir it together, hut 
t it not boil after the cream is in. Pour it out of the 
pan you boil it in, and let it ſtand all night; the next 
day take the top off it, and ſerve it up. | 


Quince cream. 


Taxrx your quinces, and put them in boiling water 
unpared, boil them apace uncovered, leſt they diſcoloyr 
when they are boiled, pare them, beat them very tender 
with ſugar'; then take cream, and mix it till it be pret- 
ty thick; if you boil your cream with a little cinnamon, 
it will be better, but let it be cold before you put it ty 
your quince. | 


Citron cream. 


Taxx a quart of cream, and boil-it with three per- 
nyworth of good clear iſinglaſs, which muſt be tied up 
in a piece of thin tiffany ;' put in a blade or two of ma 
ſtrongly boiled in your cream and iſinglaſs, till it 
cream be pretty thick; ſweeten it to your taſte, with 
perfumed hard ſugar ; when it 1s taken off the fire, put 
in a little roſe-water to your taſte ; then take a pie 
of your green freſheſt citron, and cut it in little bits 
the breadth of point-dales, and about half as long; and Wn 
the cream being firſt put into diſhes, when it is h. 
cold, put in your citron, ſo as it may but fink from the 
top, that it may not be ſeen, and may ly before it bea 
the bottom; if you waſh your citron' before in roſe- r 
ter, it will make the colour better and freſher ; fo let i 
ſtand till the next day, "where it may get no water, ad 
where it may not be ſhaken. 


Cream of apples, quince, gooſeherries, prunes, or rajſpter 
ries. | 

Taxx to every quart of cream four eggs, being ii 

well beat and ftrained, and mix them with a little cov 

cream, and put it to your cream, being firſt boiled wi 

whole mace; keep it ſtirring, till you find it begin® 

thickea at the bottom and fides ; your apples, 1 
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and berries muſt be tenderly boiled, fo as they will cruſh 
io the pulp; then ſeaſon it with roſe-water and fugar 
to your taſte, putting it up into diſhes ;z and when they 
are cold, if there be any roſe-water and ſugar, which 
lies wateriſh at the top, let it be drained out with a 
ſpoon ; this pulp muſt be made ready before you boil. 
your cream; and when it is boiled, cover over your 
pulp a pretty thickneſs with your egg cream, which- 
mult have a little roſe-water and ſugar put to it. 


Sugar-loaf cream. 


Taxe a quarter of a pound of hartſhorn, and put it 
to a pottle of water, and ſet on the fire in a pipkin, co- 
vered till it be ready to ſeeth; then pour off the water, 
and put a pottle of water more to it, and let it ſtand 
fmmering on the fire till it be conſumed to a pint, and 
with it two ounces of ifinglaſs waſhed in roſe- water, 
which muſt be put in with the ſecond water; then ſtrain 
it, and let it cool; then take three pints of cream, and 
boil it very well with a bag of nutmeg, cloves,” cinna- 


mon, and mace; then take a quarter of a pound of 


Jordaa almonds, and lay them one * in cold water 


to blanch; and when they are blanched, let them ly 
two hours in cold water; then take them forth and dry 
them in a clean linen cloth, and beat them in a marble 


mortar, with fair water or roſe- water, beat them. to a 


Very fine pulp, then take ſome of the aforeſaid cream 
Wc] warmed, and put the pulp by degrees into it, ſtrain- 


.: 


ng it 1 a cloth with the back of a ſpoon, till all 
he goodneſs of the almonds be ſtrained, out into the 


Wream ; then ſeaſon the cream with reſe-water aud ſu- 


dar; then take the aforeſaid gellyf warm it till it diſ- 
olves, and ſeaſon it with roſe: water and ſugar, and a 
grain of ambergreaſe or muſk, if you pleaſe; then mix 
our cream and gelly together very well, and put it in- 


glaſſes well warmed (like ſugar loaves) and let it 


and all night; then put them forth upon a plate or 
vo, or a white china diſh, and ſtick the cream with 


Pony kernels, or ſerve them in glaſſes, one on every 


encher.. 


Gor:ſerue- 
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Conſerve of roſes boiled, 


| 
Tax red roſes, take off all the whites at the bottom, 
or elſewhere, take three times the weight of them in 


ſugar; put to a pint of roſes a pint of water, ſkim it 
well, ſhred your roſes a little before you put them into 
water; cover them, and boil the leaves tender in the 
4 water; and when they are tender, put in your ſugar; 
1 keep them ſtirring, leſt they burn when they are tender, 
and the ſyrup be conſumed. Put them up, aud ſo keep 
them for your uſe. | 


[DFE TD On I. 


How to male orange biſcuits. 


Pars your oranges, not very thick, put them into 
water, but firſt weigh your peels, let it ſtand over the 
fire, and let it boil till it be very tender; then beat it in 
a marble mortar, till it be a. very fine ſmoath paſte; to 
every ounce of peels put two ounces and a half of dou- 
ble-refined ſugar well fierced, mix them well together 
with a ſpoon in the mortar; then ſpread it with a knife 
upon pye plates, and ſet it in an oven a little warm, or 
before the fire; when it feels dry upon the top, cut it 
into what faſhion you pleaſe, and turn them into another 
plate, and ſet them in a ftove till they be dry; where the 
edges look rough, when it is dry, they muſt be cut with 
a pair of ſciſſars. | 


- x Þo-JD — „— 1 


_ How to male yell varniſh. 

Taxe a quart of fpirit of wine, and put to it eigit 
ounees of ſeed-cake, ſhake it half an hour; next day it 
will be fit for uſe, but ſtrain it firſt ; take lamp- black, 
and put in your varniſh about the thickneſs of a pat 
cake, mix it well, but ſtir it not too faſt ; then do i 
eight times over, and let it ſtand till the next day; 
then take ſome burnt ivory, and oil of turpentine # 
fine as butter; then mix it with ſome of your varnilh 
till you have varniſhed it fit for poliſhing ; then poli 
it with tripola in fine flour: then lay it on the wood 
ſmooth, with one of the bruſhes; then tet it dry, and 
do it ſo eight times at the leaſt: when it is. very dry la 
on your varniſh that is mixed, and when it is dry, p® 
liſh it with a wet cloth dipped in tripola, and rub it a 
hard as you would do platters. Ho 


= — 5 wy 


Þ 2 
- 


3 


ning very light ; then ta 


it; knock it well in with a hard cloth bru 


: 1 is enough, bruſh the powder out with a clean 
ru 
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Haw to make a pretty varniſh to colour little bakets, Rut, 
or any board where nothing hot is ſet on. 

Taxt either red, black or white wax, which colour 
you want to make: to every two ounces of ſealing- wax 
one ounce of ſpirit of wine, pound the wax fine, then 
ſift it through a fine lawn fieve, till you have made it 
extremely fine: put it into a large phial with the ſpirits 
of wine, ſhake it, let it ſtand within the air of the fire 
forty-eight hours, ſhaking it often; then with a little 
bruſh w. your baſkets all over with it: let it dry, and 
do it over a ſecond time, and it makes them look very 


pretty. | 
Haw to clean gold or ſilver lace. 


Taxe alabaſter finely beaten and fierced, and put it 
into an earthen pipkin, and ſet it upon a chaffing-diſh 


Jof coals, and let it boil for ſome time, nin it often 
Vith a ſtick firſt: when it begins to boil, it will 


be very 
heavy; when it is enough, you will find it in the ſtir- 
be it off the fire, lay your lace 

upon a piece of flannel, and ftrew your ; upon 
: When you 


Hou to mate faveet powder for clothes. 
Taxe orris roots two pounds and a half, of lignum 


Wrodicum fix ounces, of ſcraped.cypreſs roots three oun- 


es, of damaſk roſes carefully dried a pound and a half, 


Wo! Benjamin four ounces and a half, of florax two oun- 
es and a half, of ſweet marjoram three ounces, of lab- 


danum one ounce, and a dram of calamus aromaticus, 
and one dram of muſk cods, fix drams of lavender and 


Powers, and mellilot flowers, if you pleaſe. 


Fo clean white ſatins, flowered ſilks with gell and ſilver in 
them. e eng N 

Taxr ſtale bread crumbled very fine, mixed with 

owder blue, rub it very well over the filk or ſatin ; 
hen ſhake it well, and with clean ſoft cloths duſt it 
(ll: if any gold or filver flowers, afterwards take a 
piece 
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piece of crimſon in grain velvet, and rub the floxer 
with it, | | 


To keep arms, iron, or fleel from ruſting, 


Taxx the filings of lead, or duſt of lead, finely beat. 
en in an iron mortar, putting to it oil of ſpike, which 
will make the iron ſmell well: and if you ol your arms, 
or any thing that is made of iron or ſteel, you may bet 
them in moiſt airs from ruſting. : 


The Fews way to pickle beef, which will go good to the 
Indies, and keep a year y_ in the pickle, and 
with care will go to the Eaſt Indien. | 


Taxet any piece of beef without bones, or take the 
bones out, if you intend to keep it above a month; 
take mace, cloves, nutmeg, and pepper, and juniper. 
berries beat fine, and rub the beef well, mix alt and 
Jamaica pepper, and bay-lcaves ; let it be well ſeaſon- 
ed, let it ly in this ſeaſoning a week or ten days, throy 
in a good deal of garlic and ſhalot ; boil ſome of the 
beſt white-wine vinegar, lay your meat in a pan or 
good veſſel.for the purpoſe, with the pickle ; and when 
the vinegar 1s quite cold, pour it over, cover it cloſe, 
If it is Br a voyage, cover it with oil, and let the coop- 
er hoop up the barrel very well: this is a good way in 
a hot country, where meat will not keep: then it mul 
be put into the vinegar directly with the ſeaſoning; 
then you may either roaſt or ſtew it, but it is beſt ſtew- 
ed, and add a good deal of onion and parſley chopped 
fine, ſome white-wine, a little catchup, truffles and mo- 
rels, a little good gravy, a piece of butter rolled in flour 
or a little oil, in which the meat and onions ought to 
ſtew a quarter of an hour before the other ingredients 
are put in; then put all in, and ſtir it together, and It 
it ſtew till you think it is enough. This is a goo 
pickle in a hot country, to keep beef or veal that! 
dreſſed, to eat cold. ä 


„ -- — —+4 


Hou to make cyder. | 0 


Arrkz all you apples are bruiſed, take half of yo! 
quantity and ſqueeze them, and the juice you pt 


from them pour upon the others half bruiſed, but 9 
, {queer 
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(queezed, in a tub for the purpoſe, having a tap at the 
bottom ; let the juice remain upon the apples three or 
four days, then pull out your tap, and let your juice 
run into ſome other veſſel ſet under the tub to receive 
itz and if it runs thick, as at the firſt it will, pour it 
upon the apples again till you ſee it run clear; and 
as you have a quantity, put it into your veſſel, but do 
not force the cyder, but let it drop as long as it will 
of its own accord; having done this, after you perceive 
that the ſides begin to work, take a quantity of iſin- 
glaſs, an ounce will ſerve forty gallons, infuſe this into 
ſome of the cyder till it be diſſolved ; put to an ounce 
of iſinglaſs a quart of cyder, and when it is ſo diſſolved, 
pour it into the veſſel, and ſtop it cloſe for two days, or 
ſomething more; then draw off the cyder into another 
veſſel: this do ſo often till you perceive your eyder to 
de free from all manner of ſediment, that may make it 
ferment and fret itſelf: after Chriſtmas you may boil it. 
You may, by pouring water on the apples, and preſſing 
them, make a pretty ſmall cyder: if it be thick and 

muddy, by uſing iſinglaſs you may make it as clear as 
the relt ; you muſt diffolve the iſinglaſs over the fire till 
it be gelly. 


For fining cyder. 


Taxz two quarts of ſkim-milk, four ounces of itin- 
plaſs, cut the ifinglaſs in pieces, and work it lukewarm 


| 1 5 n the milk over the fire; and when it is diſſolved, then 
* Wt it in cold into the hogſhead of cyder, and take a 
our, eng flick, and tir it well from top to bottom for half 
: o uarter of an hour, 

＋ ; After it has fined. 

jo Taxs ten pounds of raiſins of the ſun, two ounces of 
at U 


urmerick, half an ounce of ginger beaten ; then take 

quantity of raiſins, and grind hom as you do muſtard- 
ted in a bowl, with a Jittle cyder, and ſo the reſt of 
ie raiſins: then ſprinkle the turmerick and ginger 


m ongſt it: then put all into a fine canvaſs bag, and 
8 ug it in the middle of the hogſhead cloſe, and let it 

** After the cyder has ſtood thus, a fortnight or a 

mm onth, then you may bottle it at your pleaſure. 

Nn To 
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To make chouder, a ſea diſh, 


Taxt a belly - piece of pickled pork, ſlice off the fu. 
ter parts, and lay them at the bottom of the kette 
ſtrew over it onions, and ſuch ſweet herbs as you a 
procure. Take a middlin large cod, bone and ſlice i 
as for crimping, pepper, falk, all-ſpice, and flour it: 
little, make a layer with part of the ſlices; upon that 
a ſlight layer of pork again, and on that a layer of hiſ. 
cuit, and ſo on, purſuing the like rule until the ket, 
is filled to about four inches: cover it with a nice palt, 
pour in about a pint of water, Jute down the cover d 
the kettle, and let the top be ſupplied with Jive-wood 
embers. Keep it over a flow fire about four hours, 

When you take it up, lay it in the diſh, pour in: 
glaſs of hot Madeira wine, and a very little India pep 
per: if you have oyſters, or truffles and morels, it i 
{till better: thicken it with butter. Obſerve, befor 
you put this ſauce in, to ſkim the ſtew, and then ly 
on the cruſt, and ſend it to table reverſe as in the be- 
tle; cover it cloſe with the paſte, which ſhould bt 


brown. 


1 1 LETT \ 2 
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| Ta clarify ſugar after the Spaniſh way. 
Taxe one pound of the beſt Liſbon ſygar, nineters 


pounds of water, mix the white and ſhell of an ey 
then beat it up to a lather; then let it boi], and (fra 
it off; you muſt let it ſimmer over a charcoal fire til 

it diminiſh to half a pint : then put in a large ſpoon 8 
of orange-flower water, 


To make Spaniſh fritters. : 


Tat the inſide of a roll, and lice it in three; . 
ſoak it in milk; then paſs it through a batter of oz WW. 
fry them in oil; when almoſt done, repaſs them in a nl 


other batter; theñ let them fry till they are done, dit 
them off the oil, and lay them in à diſh ; over everyp# 
of fritters you muſt throw cirmamon, {mall colount 


ſugar-plumbs, and clarified ſugar, 
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To fricaſey pigeons the. [talian way, 


vUArTER them, and fry them in oil; take ſome 
green peaſe, and let them fry in the oil till they are al- 
woſt ready to burſt; then put ſome boiling water to 
W them ; ſeaſon it with ſalt, pepper, onions, garlic, parl- 
ley, and vinegar. Veal and lamb do the fame way, 
lad thicken with yolks of eggs. 


Pickled beef” for preſent uſe. 

Tax the rib of beef, ſtick it with gaclic and cloves ; 
Wſcaſon it with ſalt, Jamaica pepper, mace, and forme 
garlic pounded; cover the meat with white-wine vine- 
gar, and Spaniſh thyme: you muftitake care to tun 
be meat every day, and add more vinegar, if required, 
or a fortnight ; then put it in a ſtew-pan, and cover it 
loſe, and let it fimmer on a ſow fire for fix hours, 
adding vinegar and white wine; if you chuſe, you may 
New a good quantity of onions,. it will be more palat- 

able. 


Beef ſteadi after the French away. 


Taxt ſome beef ſteaks, broil them till they are half 
lone; while the ſteaks are doing, have ready in a few. 
dan ſome red wine, a ſpoonful or two of gravy ; ſeaſon 
t with ſalt, pepper, ſome ſhalots; then take the Reaks, 
ind cut in ſquares, and put in the ſauce: you maſt pur 


W ſome vinegar, cover it cloſe, aud let it mmer on a 
low fire half an hour. 


A capun done after the French way. 
Taxt a quart of white wine, ſeaſon the capon with 
t, cloves and whole pepper, a few ſhalots; then put 
Ie capon in an earthen pan: you mult take care it 
WP ut uot have room to ſhake; it muſt be covered cloſc, 
hc done on a flow charcoal fire. 


To make Hamburgh ſauſages. 


Taxs a pound of beef, mince-it very ſmall, with half. 
pound of the beſt ſuet ; then mix three quarters of a 
dund of ſuet cut in large pieces; then ſeaſon it with 
Pper cloves, nutmeg, a 1 quantity of garlic cut 

n 3 ſmill, 
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imall, ſome white-wine vinegar, fome bay-ſalt, aud 
common falt, a glaſs of red wine, and one of rum; mic 
ail this very well together; then take the largeſt put 
you can find, and ſtuff it very tight ; then hang it up 
in a chimney, and ſmoke it with ſaw-duſt for a week 
or ten days; hang them in the air till they are dry 
and they will keep a year. They are very good boiled 
in peaſe porridge, and roaſted with toaſted bread under 
it, or in an amlet, 


Sauſages after the German way. 


Tax the crumb of a twopenny loaf, one pound d 
ſuet, half a lamb's lights, a handful of parſley, ſome 
thyme, marjory, and onion; mince all very ſmall; ther 
ſeaſon with ſalt and pepper. Theſe muſt be ſtuffed in 
a ſheep's gut; they are fried in oil or melted ſuet, and 
are only ſit for immediate uſe. 


A turkey fluffed after the Hamburgh way. 


Tax one pound of beef, three quarters of a pound 
of ſuet, mince it very ſmall, ſeaſon it with ſalt, pepper 
cloves, mace, and ſweet marjoram ; then mix two of 
three eggs with it, looſen the ſkin all round the turkey, e. 
and ſtuff it. It muſt be roaſted. 8... 


. Chickens drefſed the French way. 


Taxe them and quarter them, then broil, crumbl 
over them a little bread and parſley; when they ar 
half done, put them in a ſtew-pan, with three or four 
ſpoonfuls of gravy, and double the quantity of whit 
wine, ſalt and pepper, ſome fried veal balls, and ſont 
ſuckers, onions, ſhalots, and ſome green  gooſeberne 
or grapes when in ſeaſon ; cover the pan cloſe, and k 
it | Hs on a charcoal fire for an hour; thicken ti: 
liquor with the yolks of eggs, and the juice of lemon; 
garniſh the diſh with fried ſuckers, ficed lemon, ai 
the livers. | 

A calſ's head dreſſed after the Dutch way. 

Tank half a pound of Spaniſh peaſe, lay then ' 
water a night; then one pound of whole rice; u 
the peaſe and rice together, and lay it round the hea 
in a deep difh ; then take two quarts of water, = 
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it with pepper and ſalt, and coloured with ſaffron, then 
ſend it to bake. - 


Chickens and turkeys drefſed aſter the Dutch way. 
Boir them, ſeaſon them with ſalt, pepper and cloves : 
then to every quart of broth put a quarter of à pound - 
of rice or vermicelli: it is eat with ſugar and cinna- 
mon. The two laſt may be left out. 


7 „ woes 


- 


” CTta- 


| To make a fricaſcy of cakver feet and chaldron after the - 
Itallan way. 


Taxz the-crumb of a threepenny loaf, one pound of 
ſuet, a large onion, two or three hendfuls of parſley, - 
mince it very ſmall, ſeaſon it with ſalt and pepper, three 
or four cloves of garlic, mix with eight or ten eggs: 
S then ſtuff the chaldron; take the feet and put them iu 
a deep ſtew- pan: it muſt ſtew upon a ſlow fire till the 
bones are looſe; then take two quarts of green pezs, 
and put in the liquor: and when done, you muſt thick- 
Fen it with the yolks of two eggs and the juice of a le- 
Won. It muſt be ſeaſoned with pepper, ſalt, mace, and 
onion, ſome parſley and garlic. You mult ſerve it up 
With the above-ſaid pudding in the middle of the diſh, 
Ind garniſh the diſh with. fried ſuckers, and fliced-omon. - 


To make a cropadeu, a Scotch diſh, &e. 


W Tart oatmeal and water, make a dumplin z put in 
middle a haddock's liver, ſeaſon it well with pepper” 
Wd ſalt; boil it well in a cloth as you do an apple 
| * The liver diſſolves in the oatmeal, and eate- 
ery fine. * 


+ pickle the fine purple cabbage; ſo mach admired at the 
great tables. 


Taxe two cauliflowers, two red cabbages, have a | 
ck of kidney-beans, ſix ſticks, with fix 'clyves of gar- 0 
on each ſick; waſh all well, give them one boil up. 105 
en drain them on a ſieve, and lay them leaf by leaf 
on a large table, and falt them with bay-ſalt ; then 
y them a-drying- in the ſun, or in a {ow oven,. until 
dry as cork. 

Nu z 77 
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To make the pickle. 


Taxt a gallon of the beſt vinegar, with one quart of 
water, and a handful of ſalt, * an ounce of pepper; 
boil them, let it ſtand till it is cold; then take a quar. 
ter of a pound of ginger, cut it in pieces, ſalt it, n 
it ſtand a week; take half a pound of muſtard-ſced, wah 
it, and lay it to dry; when very dry, bruiſe half of it; 
when half is ready for the jar, lay a row of cabbage, z 
row of cauliflowers and beans; and throw betwixt ee. 
ry row your muſtard-ſeed, ſome black pepper, fone 
Jamaica pepper, ſome ginger; mix an ounce of the ruct 
of turmerick powdered; put in the pickle, which mul 
go over all. It is beſt when it hath been made tus 
years, though it may be uſed the firſt year. 


To raife muſhrooms. 


Cover an old hot-bed three or four inches thick, 
with fine garden mould, and cover that three or four 
inches thick with mouldy long muck, of a horſe muck. 
Hill, or old rotten ſtubble ; when the bed has lain ſome 
time thus prepared, boil any muſhrooms that are not 
fit for uſe, in water, and throw the water on your pre- 
pared bed, ia a day or two after, you will have the bel 
ſmall button muſhrooms. | 


The /tag*s heart water. 


Taxt balm four handfols, ſweet marjoram one hand- 
ful, roſemary flowers, clove-gilliflowers dried, dried 
. roſe-buds, borrage-flowers, of each an ounce ; mart 
gold-flowers, half an ounce, lemon- peel, two ounce 
mace and cardamum, of each thirty grains; of cini 
mon, ſixty grains, or yellow and white ſanders, of ad 
a quarter of an ounce, ſhavings of hartſhorn, an ounc; 
take nine oranges, and put in the peel; then cut then 
in ſmall pieces; pour upon theſe two quarts of the bt 
Rheniſh, or the beſt white wine; let it infuſe three 
four days, being very cloſe ſtopped in a cellar or % 
place: if it infuſe nine or ten days, it is the better, 
Take a ſtag's heart, and put off all the fat, and® 


it very ſmall, and pour in ſo much Rheniſh or 4 
g 
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wine as will cover it; let it ſtand all night cloſe cover- 
ed in a cool place; the next day add the aforcſaid things 
to it, mixing it very well together, adding to it a pint 
of the beſt roſe-water, and a pint of the juice of ce- 
Jandine : if you pleaſe you may put in ten grains of ſaf- 
fron, and ſo put it in a glaſs (till, diſtilling in water, 
railing it well to keep in the ſteam both of the {till aud 


receiver. 
To make angelica water. 


Taxt eight handfuls of the leaves, waſh them and 
cut them, and lay them on a table to dry; when they 
are dry, put them into an earthen pot, and put to them 
four quarts of ſtrong wine-lees ; let it ſtay for twenty- 
four hours, but ſtir it twice in the time; then put it 
into a warm {till or an alembeck, and draw it off; co- 
ver your bottles with a paper, and prick holes in it; ſo 
let it Rand two or three days; then mingle it all toge- 
ther, and ſweeten it; and when it is ſettled, bottle it 
up, and ſtop it cloſe. 


To make mill water. 


Taxet the herbs agrimony, endive, fumetory, balm, 
elder-flowers, white nettles, water-creſſes, bank-creſles, 
"age, each three handfuls; eye - bright, brook · lime, and 
celandine, each two handfuls; the roſes of yellow dock, 
red madder, fennel, horfe-raddiſh, and liquorice, each 
three ounces ; raiſins toned, ons pound; nutmegs fliced, 
winter, bark, turmerick, galangal, each two drams ; 
carraway and fennel feed, three ounces; one gallon of 
miſc. Piſtil all with a gentle fire in one day. You may 
add a handful of May wormwood. 


To make ſlip- coat chesfs. 


Taxs fix quarts of new milk hot from the cow, the 
ſtroakings, and put to it two ſpoonfuls of rennet; and, 
when it is hard coming, lay it into the fat with a ſpoon, 
not breaking it all; then preſs it with a four pound 
vet, turning of it with a dry cloth once an hour, 
a and every day ſhifting it into freſh graſs. It will be 
he ready to cut, if the weather be hot, in fourteen * 

0 


4es THE ART OF COOKERY: 


To make a brick«bat cheeſe, Ii muſs be weeds in Septems 


Te 


Taks two gallons of new milk, and a quart of good 
cream, heat the cream, put in two ſpoonfuls of rennet, 
and, when it is come, break it a little; then put it into 
a: wooden mould in the ſhape of a brick. It muſt be 
half a year old before you eat it: you mult preſs it a. 
little, and ſo dry it. 


To make cordial poppy-water. 


Taxx two gallons of very good brandy, and a peck; 

of poppies, and put them together in a wide- mouth'g: 

= and let them ſtand forty-eight hours, and the 
in the poppies out; take a pound of raiſins of the | 
ſun, (ſtone them), and an ounce of cortander-ſeed, and : 
an ounce of ſweet fennel-ſeeds, and an ounce of. liquorice 
fliced;; bruiſe them all together, and put them into the \ 
braudy, with a pound of good powder-ſugar, and let y 
them ſtand four or eight weeks, ſhaking it every daf; g 
and then ſtrain it off, and bottle it cloſe up tor uſe, f 


To make white mead. al 


Tax five gallons.of water, add to that one gallon of 
the beſt honey; then ſet it on the fire, boil it together Wi N 
well, and fkim it very clean; then take it off the fire, 
and ſet it by then take two or three races of gingen 
the like quantity of cinnamon and nutmegs, bruiſe all 
theſe groſsly, and put them in a little Holland bag i 
the hot liquor, and ſo let it ſtand cloſe covered till i 
be cold; then put as much ale-yeaſt to it as will make 
it work. Keep it in a warm place as they do alt, ad. 
when it hath wrought well, tun it ups at two months 
you may drink it, having been bottled a month. 1! you 
keep it four months, it will be the better. 


To make brown pottage. 


Taxe a piece of lean gravy-beef, and cut it into thin 
collops, and hack them with the back of a, cleaver; bait 


a ſtew-pan over the fire, with a piece of butter, _ 
| aco 
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bacon cut thin; let them he brown. over the fire, and 
put in your beef: let ittew till it be very brown; put 
in a little flour, and then have your broth ready, and 
fill up the ſtew-· pan; put in two onions, a bunch of 
ſweet herbs, cloves, mace, and pepper; let all ſtew to- 
gether an hour covered; then have your bread ready, 
toaſted hard, to put in your diſh, and ſtrain ſome of 
the broth to it through a fine ſieve ; put a fowl of ſome 
ſort in the middle, with a little boiled ſpinage minced 
in it, garniſhing your diſh with boiled lettuces, ſpinage, 


and lemon, 


To make white barley- pattage, with a large chicken in the 
middle. 


Fist make your ſtock with an old hen, a knuckle 
of veal, a ſcraig end of mutton, ſome ſpice, ſweet herbs 
and onions; boil all together till it be ſtrong enough; 
then have your barley. ready-boiled very tender and 
white, and ſtrain ſome of it through a cullender; have 
your bread ready toaſted in your diſh, with ſome fine 
green herbs, minced chervil, ſpinage, ſorrel, and put 
into your diſh ſome of the broth to your bread, herbs, 
and chicken, then be rley ſtrained and re-ſtrainec ; ſtew 
all together in the diſh a little while ; garniſh your dith 
with boiled lettuces, ſpinage, and lemon. 


Engliſh Jeaut puddings, an excellent diſh, for fix or ſeven 

people, for the expence of fixpence. 

Taxt a calf's lights, boil them, chop them fine, and 
the crumb of a, twopenny loaf ſoftened in the liquor the 
Wights were boiled in; mix them well together in a pan; 
Wake about half a pound of kidney fat of a loin of veal 


Wor mutton that is roaſted, or beef; if you have none, 


ce ſuet; if you can get none, melt alittle butter, and 


ix it; fry four or five onions, cut ſmall, and fried in 
ripping, not brown, only ſoft, a very little winter - ſa- 
oury and thyme, a little Jemon-peel ſhred fine ; ſeaſon 
ith all-ſpice, pepper, and ſalt to your palate, break 
two eggs; mix it all well together, and have ready 
ome ſheep's guts nicely es and fill them, and fry 
hem in dripping, This is a very good diſh, and a fine 
7 n ching 
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thing for poor people, becauſe all ſorts of lights are 
good, and will do, as hog's, ſheep's, and bullock's, 


ut calf's are beſt; a-handful of parſley boiled an! 
chopped fine, is very good, mixed with. the meat. Pog 
people may, inſtead of the fat above, mix the fat th; 
onions were fried in, and they will be very good. 


To make a Scotch hagpaſ;. 


Tax the lights, heart, and chitterlings of a calf 

chop them very fine, and a pound of ſuet chopped fine, 
ſeaſon with pepper and ſalt to your palate ; mix in: 
pound of flour or oat-meal, roll it up, and put into x 
calf 's bag, and boil it; an hour and half will do it, 
Some add a pint of goad thick cream, and put in a lit 
tle beaten mace, clove, or nutmeg ; or all-ſpice is je 
good in it. | 
To make it faveet with fruit. 
Tax the meat and ſuet as above, and flour, wit 
beaten mace, cloves, and nutmeg, to your palate, 
pound of currants waſhed very clean, a pound of raiſin 
Roned, and chopped fine, half a pint of ſack, mix al 
well together, and boil it in the calf's bag two houn, 
You malt carry it to table in the bag it is boiled in. 


Ta make four cront.. 


Takt your fine hard white cabbage, cut them rey 
mall, have a tub on purpoſe with the head out, accur 
ding to the quantity you intend to make: put them 


the tub: to every four or five cabbages throw in 


large handful of ſalt ; when you have done as many 
you intend, Jay a very heavy weight on them to prei 
them down as flat as poſſible, throw a cloth on then 
and lay on the cover; let them ſtand a month, then ya 
may begin to uſe it. It will keep twelve months, be 
be ſure to keep it always cloſe covered, and the weigl 
on it; if you throw a few carraway · ſeeds pounded it 
amongſt it, they give it a fine flavour. The way to 
it is with a fine fat piece of beef ſtewed together. Its 
a: diſh much made uſe of amongſt the Germans, and i 
the north countries, where the froſt kills all the cab 

| 85 


es; therefore they preſerve them in this manner before 
the froſt takes them. | 

Cabbage · ſtalks, cauliflower ſtalks, and artichoke- 
ſtalks, peeled and cut fine down in the fame manner are 


yery good. | 


To keep green peaſe, beans, &c. and fruit, freſh and good 
| till Chriſtmas. 

Osskavx to gather all your things on a fine clear 
day in the increaſe, or full moon ; take well-glazed 
earthen or ſtone-pots quite new, that have not been Jaid 
in water, wipe them clean, lay in your fruit very care- 
ally, and take great care none is bruiſed or damaged in 
he leaſt, nor too ripe, but juſt in their prime ; ſtop 
Nown the jar cloſe, and pitch it, and tie a leather over. 
o kidney beans the ſame; bury them two feet deep in 
he earth, and keep them there till you have occaſion 
or them. Do peaſe and beans the ſame way, only keep 
hem in the pods, and don't let your peaſe be either 
o young or too old; the one will run to water, and 
he other the worm will eat; as to the two latter, lay a 
ayer of fine writing-ſand, and a layer of pods, and fo 
dn till full; the veſt as aboxe. Flowers you may keep 
be ſame way. 


Wo make paco lilla, or Indian pickle, the ſame the mangos 
| come over in. 


Taxs a pound of race - ginger, and lay it in water 
Wne night ; then ſcrape it, — cut it in thin ſlices, and 
it to it ſome ſalt, and let it ſtand in the ſun to dry; 
e long pepper, two ounces, and do it as the ginger, 
le a pound of garlic, and cut it in thin flices, and 
Wt it, and let it ſtand three days; then waſh it well, 
ad let it be ſalted again, and ſtand three days more; 
jen waſh it well and drain it, and put it in the ſun to 
» Take a quarter of a pound of muſtard-ſecds 
iſed, and half a quarter of an ounce af turmerick : 
t theſe ingredients, when prepared, into a large ſtone. 
glaſs jar, with a gallon of very white-wine vi- 
gp ſtir it very often for a fortnight, and tie it 
cloſe. | 
In this pickle you may put white cabbage, cut ia 
arters, and put in a briue of ſalt and water for _ 
| | ays, 
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days, and then boil freſh falt and water, and juſt pat 
in the cabbage to ſcald, and preſs out the water, and 
put it in the Tun to dry in the ſame manner as you 4, 
cauliflowers, cucumbers, 'melons, apples, French bean; 
plumbs, or any fort of fruit. Take care they are al 
well dried before you put them into the pickle; you 
need never empty the jar but as the things come in fes. 
ſon, put them in, and ſupply it with vinegar as often 
as there is occaſion, 

If you would have your pickle look green, leave ont 
the turmerick, and green them as'uſual, and put then 
into this pickle cold. | 

In the above you may do walnuts in a jar by them. 
ſelves; put the walnuts in without any preparation, 
tied cloſe down, and kept ſome time. 


To preſerve cucumbers equal with any Italian fweetmett, 


Tax fine young gerkins of two or three different 
ſizes ; put them into a ſtone jar, cover them well with 
vine-leaves, fill the jar with ſpring water, cover it 
cloſe ; let it ſtand near the fire, ſo as to be quite warn, 
for ten days or a fortnight; then take them out, and 
throw them into ſpring water; they will look quite 
yellow, and ſtink, but you muſt not mind that. Har 
ready your preſerving-pan; take them out of that ws 
ter, and put them into the pan, cover them well wi 
vine-leaves, fill it with ſpring · water, ſer it over a char 
coal fire, cover them cloſe, and let them fimmer wy 
flow; look at them often, and, when you ſee then 
turned quite of a fine green, take off the leaves, aut 
throw them into a large fieve, then into a coarſe clot, 
four or five times doubled; when they are cold, pt 
them into the jar, and have ready your ſyrup, made 
double-refined ſugar, in which boil a great deal of 6 
mon- peel and whole ginger ; pour it hot over then 
and cover it down cloſe; do it three times; pare yo 
lemon-pcel very thin, and cut them in long thin, bit 
about two inches long ; the ginger muſt be well bol. 
ed in water before it is put in the ſyrup. Til 
long cucumbers, cut them in half, ſcoop out the inc 
do them the ſame way: they eat very fine in — 
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them on ſieves. 


The Fews way of preſerving: ſalmon and all forts of fiſh. 


Taxs either ſalmon, cod, or any large fiſh, cut off 
the head, waſh it clean, and cut it in ſlices as crimp'd 
cod is, dry it very well in a cloth ; then flour it, and 
dip it in yolks of eggs, and fry it in a great deal of oil, 
till it is of a fine — and well done; take it out 
and lay it to drain, till it is very dry and cold. Whit- 
ings, mackrel, and flat-fiſh, are done whole; when 
they are quite dry and cold, lay them in your pan or 
veſſel, throw in between them a good deal of mace, 
cloves, and ſliced nutmeg, a few bay-leaves ; have your 
pickle ready, made of the beſt white-wine vinegar, in 
which you muſt boil a great many cloves of garhc and 
ſhalot, black and white pepper, Jamaica and long pep- 
per, juniper-berries and ſalt, when the garlic begins to 
de tender, the pickle is enough: when it is quite cold, 
our it on your fiſh, and a little oil on the top. They 
vill keep good a twelvemonth, and are to be eat cold 
vith oil and vinegar: they will go good to the Eaſt- 
Indies. All ſorts of fiſh fried well in oil, eat very fine 
old with ſhalot, or oil and vinegar. - Obſerve, in the 
pickling of your fiſh, to have the pickle ready : firſt 
ut a little pickle in; then a layer of fiſh; then pic- 
le; then a little fiſh, and ſo lay them down very cloie, 
nd to be well covered ; put a little faffron in the pic- 
e. Frying fiſh in common oil is not ſo expenſive with 
are ; for preſent uſe a little does: and if the cook is 


on, WP'<tu] not to burn the oil, or black it, it will fry them 
pi . o or three times. ö 
ed 


To preſerve tripe to go to the Zaſt- Indies. 


Ger a fine belly of tripe, quite freſh. Take a four 
or lon caſk, well hooped, lay in your tripe, and have 
bi ur pickle ready made thus: take ſeven quarts of 
bot ing water, and put as much ſalt into it as will make 
Tal egg ſwim, that the little end of the egg may be 
be r an inch above the water; (you muſt take care to 
15 e the fine clear ſalt, for the common alt will ſpoil 

l Oo it); 
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it); and a quart of the beſt white: wine vinegar, ty, 
ſprigs of rolemary, an ounce of all-ſpice, Pour it on 
your tripe ; let the cooper faſten the caſk down dired. 
ly; when it comes to the Indies, it muſt not be open. 
ed till it is juſt a- going to be dreſſed; for it won't ke 
after the caſk is opened. The way to dreſs it is, lay i 
in water half an hour; then fry or boil it as we do here. 


The manner of dreſſing various ſorts of dried fiſh, a 
fheck-jiſh, cod, ſalmon, whitings, &c. 


The geSral rule Hr. ſleeping of dried fiſh, the flock ib 
| excepted. | 
Arr the kinds, except ſtock-fiſh, are ſalted, or d. 
ther dried in the tun, as the moſt common way, or in 
prepared kilns, or by the ſmoke of wood- fires in chim- 
ney corners; and in either caſe, require the being - 
tened and frethened in proportion to their bulk or big 
nels, their nature or dryneſs ; the very dry ſort, as bs 
calao, cod-filh or whiting, and ſuch like, ſhould be 
ſteeped in luke- warm milk and water; the ſteeping kept 
as near as poſible to an equal degree of heat. The i 
larger fiſh ſhould be Reeped twelve, the ſmall, as whit. ar 
ing, Cc. about two hours. The cod are therefore lai 
to ſteep in the evening, the whitings, c. in the mort 
ing before they are to be dreſſed, after the time «i 
ſteeping, they are to be taken out, and hung up by ti: ſti: 
tails until they are dreſſed: the reaſon of hanging then 
up is, that they ſoften equally as in the ſteeping, vit 
out extracting too much of the -reliſh, which va 
make them inſipid; when thus prepared, the ſmall fi 
as whiting, tuſk, and ſuch like, are flowered and i 
on the gridirong and when a little hardened on the on 
fide, muſt be turned and baſted with oil upon aft 
ther: and when baſted on both ſides, and well 1 
through, taken up, always obſerving, that as ſrc! ng 
ſupples, and ſupplies the fiſh with a kind of arti 24 
juices, ſo the fire draws out thoſe juices and barg 
them; therefore be careful not to let them broil! 
long; no time can be preſcribed, becauſe of the diff 
ence of fires, and various bigneſs of the filh, A a 


charc® 
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charcoal fire is much the beſt, and the fiſh! kept at a 
good diſtance to broil gradually: the beſt way to know 
when they are enough is, they will ſwell a little in the 
baſting, and you mult not let them fall again. 

Tue ſauces are the ſame as uſual to ſalt fiſh, and 
garniſh with oyſters fried in batter. 
But for a ſupper for thoſe that like ſweet oil, the 
beſt ſauce is oil, vinegar, and muſtard beat up to a 
conſiſtence, and ſerved up in ſaucers, 
If boiled as the great fiſh ufually are, it ſhould be in 
milk and water, but not ſo properly boiled as kept jult 
ſimmering over an equal fire; in which way half an 
hour will do the largeſt fiſh, and five minutes the ſmal- 
leſt. Some people broil-both forts after ſimmering, and 
ſome piek them to pieces, and then toſs them up in a 
pan with fried onions and apples. | 

They are either way very good, and the choice de- 
pends on the weak or ſtrong ſtomach of the. caters. 


Dried ſalmon muſt be differently managed; 


Fox though a large fiſh, they do not require more 
| xp r a Whiting; aud whea laid on the grids 
iron, ſhould be moderately peppered: 


The dried herring, 
W ſtead of milk and water, ſhould be ſteeped the like 
x time as the whiting, in ſmall beer; and to which, as 
Wo al! Kind of broiled ſalt-fiſh, ſweet oil will always be 
Pound the beſt baſting, and no way affect eveu-the de- 
W:cacy of thoſe who. do not love oil. | 


Stock fiſ 

Art very different from thoſe before-meationed ; 
hey being dried in the froſt without ſalt, are in their 
ind very infipid, and are only eatable by the ingredi- 
ats that make them ſo, and the art of cookery; they 
ould be firſt beat with a ledge hammer on an iron anvil, 
on a very ſolid ſmooth oaken block; and when re- 
ced almoſt to atoms, the ſkin and bones taken away 
nd the remainder of the fiſh ſteeped in milk and warm 

ter until very ſoft ; then ſtrained out, and put into 


92 a-ſoup- | 


— -— 
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a ſoup-diſh with new milk, powdered cinnamon, mate, 
and nutmeg ; the chief part cinnamon, a paſte round 
the edge of the diſh, and put in a temperate oven to 
ſimmer for about an hour, and then ſerved up in the 
place of pudding. | 

N. B. The Italians eat the ſkin boiled, either hot or 
cold, and molt uſually with oi] and vinegar, Preferrigg 
the ſkin to the body of the fiſn. 


| The way of curing mackrel. 


Buy them as freſh as poſſible, ſplit them down the 
backs, open them flat: take out the guts and wah the 
fiſh very clean from the blood, hang them up by the 
tails to drain well ; do this in the — of the evenin 
or in a very cool place; ftrew ſalt at the bottom of the 
pan, ſprinkle the fiſh well with clean falt, lay them in 
the pan, belly to belly, and back to back; let them 1y 
in the ſalt above twelve hours, waſh the ſalt Jean of 
in the pickle, hang them again up by the tails half a 
hour to drain; pepper the inſides moderately, and ly 
them to dry on inclining ſtones facing the ſun; never 
leaving them out when the ſun is off, nor lay them out 
hefore the ſun has diſperſed the dews, and the ſtons 
you lay them on be dry and warm. A week's time af 
fine weather perfectly cures them; when cured, hang 
them up by the tails, belly to belly, in a very dry place 
but not in ſea-coal ſmoak, it will ſpoil their flavour. 


To dreſs cured mackrel. 

Eirurs fry them in boiling oil, and lay them t 
drain, or broil them before, or on a very clear fire: u 
the laſt caſe, baſte them with oil and a feather ; ſauc 
will be very little wanting, as they will be very mal 
and mellow, if good in kind: otherwiſe you may Us 
- melted butter and crimped parſley. 


Calves feet flewed. 


Cur a calf's foot into four pieces, put it into a ſauth 
pan, with half a pint of ſoft water, and a middling pe 
tatoe; ſcrape the outſide ſkin clean off, ſlice it tha 
and a middling onion peeled and fliced thin, lonely £ 


qQ — ©. - - ew .,Tzc baſin. an a „. 
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en pepper and ſalt, cover it cloſe, and let it ſtew very 
ſoftly br about two hours after it boils; be ſure to let 
it immer as ſoftly as you can: eat it without any other 
ſauce ; it is an excellent diſh. - | 


To pickle a buttock of beef. 
with a long. narrow- knife make holes through, through 


which you muſt run ſquare pieces of fat bacon, about 
as thick as your finger, in about a dozen or fourteen 


- waſhed-and picked fine, but not chopped ; and in every 
= hole where the bacon is, ſtuff in as much of the parſley 
* as you can get in, with a long round ſtick ; then take 
8 


half an-ounce of mace, cloves and nutmegs, an equal 
quantity of each, dried before the fire, and pounded 
fine, and a quarter of an ounce of black pepper beat 
fine, a quarter of an ounce of cardamum-ſeeds beat 
fine, and half an ounce of juniper-berries beat fine, a 
quarter of -a pound of- leaf-ſugar beat fine, two large 
ſpoonfuls of fine ſalt, two tea-ſpoonfuls of India pep- 
per, mix all together, and rub the beef well with it ; 
let it ly in this pickle two days, turning and rubbing it 
twice a-day, then throw into the pan two bay- leaves; 
ſix ſhalots peeled and cut fine, and pour a pint of fine 
white-wine vinegar over it, keeping it turned and rub- 


over it a bottle of red port or Madeira wine; let it ly 
W thus in this pickle a week or ten days; and when you 
| dreſs it, ſtew it in the pickle it lies in, with another bot- 


* 
3 
8 


Cold, and will keep a month or ſix wecks good. 


To make a fine bitter. 


Taxx an ounce of the fineſt Jeſuit powder, half 2 
uarter of an ounce of ſnake root powder, halt a quar- 
er of an ounce of ſalt of wormwood, half a quarter uf 
atron, half a quarter of cochineal ; put it into a quart 


very now and then ſhaking the bottle, 


O. o 3 ä An. 


Tate a large fine buttock of well fed ox beef, and 


places, and have ready a great deal of parſley clean 


bed as above; let it ly thus another day; then pour 


tle of red wine; it is an excellent diſh, and eats beſt - 


the beſt brandy, and let it ſtand twenty-four hours; 
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An approved method practiſed by Mrs. Dukeley, the query, 
tyre-<woman, to preſerve bair, and make it grow thic, 


Taxx one quart of white wine, put in one handful 
of roſemary flowers, half a pound of honey, diſtil them 
together; then add a quarter of a pint of oil of ſweet 
almonds, ſhake it very well together, put a little of it 
into a cup, warm it blood warm, rub it well on your 


head, and comb it dry. 


A powder for the heart-burn. 


Tax white chalk fix ounces; eyes and claws gf 
crabs, of each an ounce; oil of nutmeg fix drops; make 
them into a fine powder. About a dram of this ins 
glaſs of cold water is an infallible cure for the heart - buri. 


A fine lip ſalue. 


Tax two ounces of virgin-wax, two ounces of 
hog's lard, half an ounce of ſpermaceti, one ounce of 
oil of ſweet almonds, two drams of balſam of Pery, two 
drams of alkanet root cut ſmall, fix new raiſins ſhred 
ſmall, a little fine fugar, ſimmer them all together a 
little while; then ſtrain it off into little pots. It is the 
aneſt lip - ſalve in the world. 


To make Carolina ſucau- Balli. 


Tax half a pound of rice, waſh it clean, divide it 
into ſix parts; take fix apples, pare them and ſcoop out 
the core, in which place put a little lemon peel ſhred 
very fine; then have ready fome thin cloths to tie the 
balls in: put the rice in the cloth, and Jay the apple on Wi 
it, tie them up cloſe; put them into cold water, and 
when the water boils, they will take an hour and a quar 
ter boiling : be very careful how you turn them unto 
the diſh, that you don't break the rice, and they vil 
look as white as ſnow, and make a very pretty dil 
The ſauce is, to this quantity, a quarter of a poundd 
freſh butter, melted thick, a glaſs of white wine, a lt | 
tle nutmeg and beaten cinnamon, made very {weet wit 
ſugar : boil all up together, and put it into a baſon, ay 
ſend it to table. | 

; A Cardu 
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A Carolina rice-pudding. 


Taxr half a pound of rice, waſh it clean, put it into 
a ſauce-pan, with a quart of milk, keep it ſtirring till 
it is very thick; take great care it don't burn; then 
turn it into a pany aud grate ſome nutmeg into it, and 
two tea-ſpoonfuls of beaten cinnamon, a little lemon» 
peel ſhred fine, fix apples, pared and chopped ſmall ; 
mix all together with the yolks of three eggs, and 
ſweetened to your palate then tie it up cloſe in a cloth; 
put it into boiling water, and be ſure to keep it boilin 
all the time; an hour and a quarter will boil it. Melt 
butter and pour over it, and throw ſome fine ſugar all 
over-it; and a little wine in the ſauce will be a great 
addition to it. 


To diſtil treacle water Lady Monmouth's way. 
TAaxt three ounces of hartſhorn, ſhaved and boiled 


gf in burrage water, or ſuccory wood, ſorrel, or reſpice 
yo water; or three pints of any of theſe waters boiled to 
red a gelly, and put the gelly and hartſhorn both into the 
_ ſtill; and add a pint more of theſe waters when you 


the put it into the ſtill ; take the roots of ellicampane, gen- 

tian, eypreſs-tuninſil, of each an ounce ; of bleſſed thi- 

ie, called cardus, and angelica, of each an ounce; of 

ſorrel roots, two ounces ; of balm, of ſweet marjoram, 
le it of burnet, of each half a handful; lily comvally flowers, 
ont burrage, bugloſs, roſemary and marigold flowers, of 
red each two ounces; of citron rhinds, cardus ſeeds and ci- 
the tron ſeeds, of alkermes berries and cochineal, each of 
+ on WY tlicſe an ounce. 


u. Prepare all theſe ſimplet thus : 


im e GarTits the flowers as they come in ſeaſon, and put 
them in glaſſes with a large mouth, and put in with them 
as much good fack as will cover them, and tie up the 
We laiſes cloſe with bladders wet in the ſack, with a cork, 
and leather tied upon it cloſe; adding more flowers and 
lack as occaſion is; and when one glaſs 1s full, take 
mother, till you have your quantity of flowers to diſtil 
Det cochineal into a pint bottle, with half a pint of 

| ſack, 
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ſack, and tie it up cloſe with a bladder under the cok, 
and another on the top wet in ſack, tied up cloſe with 
brown thread; and then cover it up cloſe with leather, 
and bury it ſtanding upright in a bed of hot horſe-duy 
for nine or ten days; look at it, and if diſſolved, take it 
out of the dung, but don't open it till you diſtil; gi 
all the roſes, beat the ſeeds and the alkermes · berries 
and put them into another glaſs; amongſt all, put 0 
more ſack than needs; and when you intend to diſii, 
take a pound of the beſt Venice treacle, and diſſolve it 
in fix pints of the beſt white wine, and three of red roſ. 
water, and put all the ingredients into a baſon, and ſth 
them all together, and diſtil them in a glaſs ftil}, balra 
Mariz ; open not the ingredients till the ſame day yu 
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1 


ey, 

nd A 

il LMoND, to make an almond ſoup, 173. An Almond fraze, 
it 183. To make pretty almond puddings, 190. Another way 
c to make an almond pudding, 239. To boil an almond pudding, 
wh ib, To make the Ipſwich almond pudding, 248. Almond 
ti hogs puddings, three ways, 283, 284. Almond cheeſe-cakes, 
01 319. Almond cuſtards, ib. Almond cream, 322. Almond 
06 riee, 280. How to make almond knots, 380. To make almond 


milk for a wall, ib. How to make fine almond cakes, 405. To 
make almond butter, 414. | } 
Amulet, to make an amulet of beans, 232. 
Znchovy, to make anchovy ſauce, 137. Anchovies, 352. 
Andzuilles, or calf"s chitterlings, to dreſs, 63. 
Angelica, how to candy it, 412. 
Apple fritters, how to make, 180, To make apple frazes, 182. 
A popton of Apples, 184. To bake apples whole, 185. To 
make black caps of apples, is, An apple pudding, 242, 253+ 
Apple dumplings, two ways, 254. A florentine of apples, 255. 
An apple-pie, 257. ä 
8 Apricot pudding, how to make, 241, 247. To pickle apricots, 
x 303. To preſerve apricots, 349, 399. To make thin apricot 
. chips, 400. How to preſerve apricots green, 406. 
ni fruits yet laſtiog, 375. 
[rm of iron or ſteel, how to keep from ruſting, 420. 
Irtich:kes, how to dreſs, 19. To make a fricaſey of "artichoke 
bottoms, 219. To fry artichokes, ib. To make an artichoke 
pie, 255, To keep artichoke bottoms dry, 277. To fry arti- 
choke bottoms, ib. To ragoo artichoke bottoms, ib. To fei- 
, caſey artichoke bottoms, ib. To pickle young artichokes, 308, 
To pickle artichoke bottoms, ih. To krep artichokes all the 
year, 354. To dreſs artichoke ſuckers the Spaniſh way, 394. 
To dry artichoke ſtalks, 395. Artichokes preſer ved the Spanih 


way, ib. 


/Paragus, how to dreſs, 19. How to make a ragoo of aſparagus, 
126, To dreſs aſparagus and epgs, 220. - Aſparagus forced in 
French rolls, 223. To pickle aſparagus, 300. Afparagus dreſſed 
the Spaniſh way, 393. 


71 the product of the kitchen and fruit garden this month. 


L B : 
acon, how t b 
1 o make, 55. How to chuſe Engliſh bacon, 367. 
= bake a pig, . A leg of beef, 22, An ox's head, ib. A 
s head, 30. A ſheep's head, 16. Lamb and rice, 56. 
| Baked 


X. 

Baked mutton chops, ib. Ox's palates bak' d, 135, To bike 

turbuts, 198. An almond pudding, 239. Filh, 278. An oz. 

mee! pudding, 280, A rice pudding, ib. Baked cuſtards hoy 

to make, 320. 

Balm, how to diſtil, 36 . 

Bamboo, an imitation of, how to pickle, 308. 

Baerbel, a fiſh, how to chuſe, 372. 

Barberries, how to pickle, 306. To preſerve barberries, 409, 

Barley ſoup, how to make, 194. To make barley gruel, 111, 4 
pearl barley pudding, 241. A French barley ing, 243, 
Barley water, 273. Barley cream, 322, 414. 

Barm, to wake bread without, 342. 

Batter, how to make a batter pudding, 244. To make a batter 
pudding without eggs, ib. 

Beans and Bacon, how to dreſs, 19. To wake a fricaſey of kidney 
beans, 125. To dreſs Windſor beans, ib. Fo make a ragood 
French beans, 225. A ragoo of beans with a force, ib, Bran 
ragoo'd with a cabbage, ib. Beans ragoo'd with parſnips, 214, 
Beans ragoo'd with potatoes, ib. How to dreſs beans in ragoo, 
232. How to make an amulet of beans, ib. To make a ben 
tanſey, 233. Beans dreſſed the German way, 394. 

Beet root, how to pickle, 302. ; 

Bedjtead, to clear of bugs, 380. 

Beef, how te roaſt, 2, 13. Why not to be ſalted before it is laid 

the fire, 2, Ho to be kept before it is drefſzd, ib. Its proper 

garniſh, is, How to draw beef gravy, 20. To bake a leg 
beef, 22. How to ragoo a piece of beef, 36. To force a fu 
of beef, 37. To force the inlide of a rump of beef the French 

faſhion, 38. Beef Eſcurlet, 39. Beef a la daube, ib, Beef 25 

m de in pieces, 40. Beef a la mode the French way, ib. Bd 

olives, 41, Beef collops, ib. To ſtew beef ſteaks, 24. Toly 

beef ſteaks, ib. A ſecond way to fry beef ſteaks, ib. Anita 

way to do beef ſterks, 43. A pretty ſide diſh of beef. 75. U 

dreſs a fillet of beef, ib. Becf ſteaks rolled, 44. To tte | 

ramp of beef, ib. Another way to ſtew a rump of becf, i, Por 
tugal beef, 45. To ſtew a rump of becf, or the briſcuit, tt 

French way, ib. To ſtew beef gobbets, 46. Bec! royal, i 

To make collops of cold beef, 132. To make beef broth, 145 

A beef ſteak pie, 156. Beef broth for very weak people, 20% 

Beef drink for weak people, ib. A beef pudeiag, 279 Tops 

cold beef, 287, Beef like veniſon, 289. To collar beef, 2% 

Another way to ſeaſon a collar of beef, ib. To mike Dud 

beef, 291, Beef hams, 293. Names of the different paits 4 

bullock, 30 3. * How to chuſe good beef, 366. How to pi 

or preſerve beef, 389. To ſtew a biittock of beef, 391. Th 

Jews way to pickle beef, which will go good to the Welt Iod 

and keep a year good in the pickle, and with care will go ten 

Eaſt Indies, 420. Pickled beef for preſent uſe, 423, ® 

ſteaks after the French way, ib. To pickle a buitock. of l 


4 337- The beſt thing for mf 


437. 
Beer, directions for brewing it 
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þ wine, how to make, 334. 
— 4 to ſave them when they begin to be bad, 296. 


Biſcuits, to make drop biſcuits, 314. To make common biſcuits, 
33, To make French biſcuits, 316, 400 How to make biſcuit 
bread, 412. To make orange biſcuits, 418. 
Bitter, how to make fine, 437. 
Blackbirds, to chuſe, 370. 
Block caps, how to make, 185. 
Blackberry wine, to make, 4or. 
| Blanched cream, to make, 322. , 5 
Bal, general directions for boiling, 9. To boil a ham, ib, Te 
boil a tongue, 10. Fowls and houſe-lamb, ib. Pickled pork, 
22 A tump of beef the French faſhion, 39. A haunch or 
neck of veniſon, 33. A leg of mntton like veniſon, ibs. Chick- 
ens boiled with bacon and celery, 86. A duck or rabbit with 
onions, 89. Ducks the French way, 91. Pigeons, 96. Ditto, 
boiled with rice, 99. Partridges, 103. Rabbits, 213. Rice, 
115, A cod's head, 194. Turbot, 197, Sturgeon, 208. Soals, 
211. Spinage, 223. A ſcrag of veal, 267. A chicken, ib. 
Pigeons, 268. Partridge or any other wild fowl, ib. A plaice 
or flounder, 269. 
F * ſauſages, how to make, 286, 
# Bombarded veal, 60. 
Braun, how to make ſham brawn, 292. How to chuſe brawn, 


367. 
Bread pudding, how to make, 244. To make a fine bread pudding, 
245. Ah ordinary bread pudding, ib. A baked bread pudding, 
246, A bread and butter pudding, 250. Bread ſoup for the 
lick, 272, White bread after the London way, 339. To make 
French bread, 340. Bread without barm, by the help of a 
leaven, 342. : 
ewig, rules for, 336. 
Pr icthback cheeſe, how to make, 428. 
Prez, how to dreſs, 1. How to dreſs brocala and eggs, 220. 
Brocala in ſallad, 150. 
oil, to broil a pigeon, 7. To broil ſteaks, 8. General directions 
for broiling, 9. To broil chickens, 84. Cod-ſounds broiled 
with gravy, 128, Shrimps, cod, ſalmon, whiting, or had- 
docks, 197. Mackrel, ib. Weavers, ib. Salmon, 199. 
Mackrel whole, 199. Herrings, 200. Haddocks, when they 
are in high ſeaſon, 203. Cod-tounds, ib. Ecls, 206. Potatoes, 
221, 
roth, ſtrong, how to make for ſoups or gravy, 138. To make 
ſtrong broth. to keep for uſe, 140. Mutton broth, 144. Beef 
broth, 145. Scotch barley broth, ib. Rules to be obſerved in 
32 148. Beef or mutton broth for weak people, 
267. To make pork broth, ib. Chicken broth, 270. 
15 how to keep clear from, 379. To clear à bedſtead of bugs, 
380. 
lice white, how to keep for tarts or pies, 357. | 
(is, the ſeveral . one, 363. . 
x5, how o make, 317, 
| Batter, 


r 
Butter, how to melt, 3. How to burn it for thickening ef farce 
20. How to make buttered wheat, 1775. To make butterel 
lozves, 220, A buttered cake, 311. Fairy butter, 319. Orin 
butter, 320. A buttered tort, 329. To roaſt a pound of butter 
359. How to chuſt butter, 367. Potted butter, how to preſerve, 
389. To make almond N 414. "I | 


Cabbages, how to dreſs, 16, A forced cabbage, 128, Stewed red 


cabbage, 129, A farce meagre cabbage, 234. How to pickly r 

red cabbage, 306. . To dreſs red cabbage the Dutch way, good ( 

for a cold in the breaſt, 304. To dry cabbage ſtalks, 395, To 
pick le the fine purple cabbage, 435. To make ſour crout, 43. ( 


Cake, how to make potatoe cakes, 221. How to make a rich cake, 
zog. To ice a great cake, 310. To make a pound cake, i}, 
A cheap ſced-cake; 3rr. A butter cake, ib. Gingerbread cakes, 
ib. A fine ſeed or ſaffron cake, 312. A rich ſeed-cake, called 


the Nun's cake, ib. Pepper cakes, ib. Portugal cakes, 311, C 
To make à pretty cake, ib. Little fine cakes, 314. Another 
ſort of little cakes, ib. Shrewſbury cakes, 315. Madling cake, 
ib, Little plumb-cakes, 316. Cheeſe-cakes: See Checſe cela. 
A cake the Spaniſh way, 397. How to make orange cakes, 403. 
To make white cakes like China diſtes, 404. Fine almond 
cakes, 405. Uxbridge cakes, ib. Carraway cakes, 413, Sugu Ch 
' cakes, 415. ddr . | 
Calf's head, how to haſb, 28. To hath a calf's head white, 29, Ch 
To bake a caif's heed, 30. To ſtew a calf's head, 58. A clf\ { 
head ſurpriſe, 63. Calf's chitterlings of Andouilles, 65. To 
dreſs calf's chitterlings curiouſly, 66. A calf*s liver in « caul, Chi 
10. To roaſt a calf's liver, 105. To make a calf's foot r 
pudding, 149. A calf's foot pie, 155. A calf's head pie, 161, b 
Calt's feet jelly, 326. The ſeveral parts of a calf, 363. A calf p 
head dreſſed after the Dutch way, 424. To make a fricaſey of C 
calf's feet and chaldrou after the Italian way, 425. Calf's feet ke 
ſtewed, 436. | : | cl 
Candy, how to candy any ſort of flowers, 349. To candy angelica 1 
412. To candy caſſia, 413. cf 
Capons, how to chuſe, 369. A capon done after the French way, , 
. 
Caęlaius of ſhips, directions for, 294. 2 Cl 
Carolina ſnow-balls, bow to make, 438; To make Carolina tie · 2 
pudding, 439. | * 
Carp, how to dreſs a brace of, 137. To ſtew a brace of carp, 1, acc 
o fry carp, 192. How to bake a carp, il. To make a cl * 
pie, 288. How to chuſe carp, 372. "1 
Carraway cakes, how to make, 413. * 
Carrits, how to drefs, 17. To make a carrot pudding two wh en 
240, 241. Carrots and French beans dreſſed the Dutch vi, 4 


394+ . 

Caſſia, how to candy, 413. x L 7 
Catchup, how to make catchup to keep twenty years, 274- # 
make catchup two ways, 353, 354- Engliſh catchup, 387 

Caitle, horned, how to prevent the infection among them, 2 


NRX 
cuulle, how to make white caudle, 270, To make brown caudle, 


b. 

Conlfowers, how to dreſs, 19. To ragoo cauliflowers, 1279. How 
to fry caulifl»wers, 236. To pickle cauliflowers, 302. To drets 
cauliflowers the Spaniſh way, ib. 

Caveach; how to make, 296. - 

Chardoons, how fried and buttered, 218, Chardoons & la ftamage, 
1 | 


is, 

Chars, how to pot, 265. | | 

Cheeſe, how to chuſe, 367. To pot Cheſhire cheeſe, 48 9. To make 
lip-coat cheeſe, 427. To make brickback cheeſe, 428. 

Cheeſecake, ro make fine cheeſeeakes, 31). Lemon chiceſecakes, 
two ſorts, 318. Almond cheeſecakes, 319. Cheeſecakes without 
currants, 419. 

Cheeſecurd puddings, how to make, 2439, To make a cheeſecurd 
floreadine, 255. 

Cherry, how to make a cherry pudding, 253. To make a cherry 
pic, 258. Cherry wine, 334. Jar cherries, 343. To dry 
cherties, 344. To preſerve cherries with the leaves and ſtalks 
green, ib. To make black cherry-water, 300. To candy cher- 
ries, 384. How to dry cherries, 403. To make marmalade of 
cherries, 403. To preſerve cherries, 407, 4tz. 

Cheſrire pork pie, how to make, 160. How to make it for ſea, 
242, To pot Cheſhire cheeſe, 289. 

Cheſnuts, how to roaſt a fowl with cheſnuts, 81. To make ce 

hehaut 


oup, 144. To do it the French way, ib. To make a c 

pudding, 246. 
Chickens, how to fricaſey, 23. Chickens ſurpriſe, 82. Chickens 
roaſted with force meat and cucumbers, 83. Chickens à la 
braiſe, ib. To broil chickens, 84. Pulled chickens,” 83. A 
pretty way of ſtewing chickens, ib. Chickens chiringrate, $6. 
Chickens boiled with bacon and celery, ib. Chickens with 
tongues, a good diſh for a great deal of company, 87. Scotch 
chickens, ih. To marinate chickens, ib. To ſtew chickens, 88. 
To make a curry of chickens the Indian way, 115. To make a 
chicken pie, x58, To boil a chicken, 265. To mince a chicken 
for the lick, or weak people, 269. Chicken broth, 20. To 
pull a chicken for the ſick, ib. To make chicken water, is. 
Chickens dreſſed the French way, 424. Chickens and turkeys 
dreſſed after the Dutch way, 425- 
:bild, how to make liquor for one that has the thruſh, 254. 
bocolate, the quantity to wake, 409. To make ſham chocolate, 


396. 

bauder, a fea diſh, how to make, 372. 

dub, a ih, how to chuſe, 422, 

f tron, ſyrup of, how to make, 348. How to make citron, 384. 

ary fritrs, how to make; 162. How to make clary wine, 333. 

love gilſio wers, how to make ſyrup of, 348. 

>, how to chuſe, 369. 

pctr-combr, how to force, 143. To preſerve cocks- comb, 123. 

betlet, how to pickle, 305. 

d and Codlingr, how to chuſe, 35 3- Cod-ſounds broiled with 
3 p gravy, 
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gravy, 128. How to roaſt a cod's head, 1 To boi 
"head, ib. How to ſtew cod, ib. To Ricaſey a ns * 
bake a cod's head, ib. To broil cod, 196. To broil cod- ound 
202. To fricaſey cod-ſounds, 203. To dreſs water cod ws; 
To crimp cod the Dutch way, 209. i FU 

Codlings, how to pickle, 304. * 

Collar, to collar a breaſt of veal, 33. To collar a breaſt of mutton 
34. To make a collar of fiſh in ragoo to look like a breaſt of 
veal collared, 211. To make potatoes like a collar of veal Or 
mutton, 221, To collar a breaſt of yeal, or a pig, 290. Ty 
collar beef, ib. Another way to ſeaſon a collar of beef, ib, T, 
collar a ſalmon, 291. 

Qollops, how to dreſs beef collops, 41. To drefs collops and 
2. 130. To make collops of oyſters, 214. See Scorch g. 

5. b 
Fog roots, how to boil, 274. F | 
Conſerve of red roſes, or any other lowers, how to make, 141, 
_ Conſerve of hips, ib. Conſerve of roſes boiled, 418. 
Gew/lip pudding, how to make, 241. To make cowſlip wing, 


335. 

abs, how to butter, 212. To dreſs a crab, 273. 

Crawfiſh, how to chuſe, 374. | . 

Cracknells, how to make, 408. | 

Crawfiſls, how to make a cullis of crawfiſh, 120. To make crawhh 4 
ſoup, 147, 171. To ſtew crawfifh, 214. 

Seam, how to make cream toaſts, 187. A cream pudding, 25:, 
To make ſtecple cream, 320, Lemon cream, two ways, i} 
321. Gelly of cream, is. Orange cream, ib. Gooſcherry 

.cream, 322. Barley cream, 414. Blanched cream, 322 Al- 

mond cream, ib. A fine cream, 323. Ratafia cream, ib. Whipt 

cream, ib. Ice cream, 383. Sack cream like butter, 414. Clout. 

ed cream, 435. Quince cream, 416. ' Citron-cream, ib. Cream 

of apples, quince, gooſeberries, prunes, or raſpberries, ib, Sugu« 
| loaf cream, 427. | 141 8 

 Eropadeau, bow to make; a Scotch diſh, Cc. 425. 

Hout (ſour) how to make, 436. 

Cruſt, how to make a good cruſt for great pics, 166. A ſtanding E. 
cruſt for great pies, 167. A cold cruſt, ib. A dripping cull 
ib. A eruſt for cuſtards, i5, A paſte for crackling cruſt, il. 

Gwcambers, bow to ſtew cucumbers, 124, 224, 235. To rag 
cucumbers, 124. To force cucumbers, 129. To pickle lay 
cucumbers in ſlices, 300. How to preſerve cucumbers equal 
any India ſweetmeat, 432 

- Gu/lis, for all forts of ragoo, 118. A cullis for all ſorts of butcheri 
meat, 119. Cullis the Italian way, 120. Cullis of crawfiſt, i 
A white cullis, ib. | 

Curd fritters, how to make, 180. 

Currants red, how to pickle; 276. How to make currant gl 
326, Currant wine, 334. To preſerve currauts, 412. 

' Carrey, how to make the Indian way, 115. 


.Cuftard pudding, to boil, 243. - Cuſtards good with ole 
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pie, 259, To make almond cuſtards, 319. Baked cuſtards, 
320. Plain cuſtards, ib. | | 
| Cutlets 5 la Maintenon, a very good diſh, 52. 


Cyder, how to make, 420. —_ to fine cyder, 421. 


whole, 349. To keep damſons for pics or tarts, 356. To dry 
damſons, 406. | 
December, product of the kitchen and fruit garden this month, 
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377. . * 
Devenſbire ſquab-pie, how to make, 189. 


, Diſguſed leg of veal and bacon, how to make, 59. Mutton chops 
; in diſguiſe, 82. 
Diſhes. See Made diftes. a 


Deg, two cures for the bite of a mad dug, 378; 

Dotterels, how to chuſe, 370. 

Doves, how to chuſe, 37r. See Pigeons. 

Drink, how to make the pectoral driak, 372. To make a good 
drink, 273. Sage drink, ib. To make it for a child, 274. 

Dripding, how to pot, to fry , fiſh, meat, or fritters, 275. The 
beſt way to keep dripping, ib. 

Ducks, ſauce for, 6. Directions for ducks, 7. Sauce for boiler 
ducks, 10, How to roaſt tame and wild ducks, 15, A German 
way of dreſſing ducks, 78; Ducks 4 la mode, $3. The doi; 
way to dreſs awwild duck, ib. To boil a duck or rabbit with 
onions, 89. To dreſs a duck with green peaſe,. ib. Po dre's « 
duck with cucumbers, 90. A duck a la braiſe, 1. To boil ducks 
the French way, 91. To (ſtew ducks, 109. To make a duct 
pie, 158. To chufe wild ducks, 369. . 

Dumplings, how to make yeaſt dumplings, 252. To make Nor- 
folk dumplings, ib. To make hard dumplings tuo ways, 254* 
Apple dumpliags, two ways, ib. Dumpliugs when you hav? 

- White bread, 283. 

E 


Bel ſoop, how to make, 170. How to few eels, 201. To tow 
eels with broth, ib. To pitchcock cels, 226. Fry ecls, i. 
Broil eels, ib. Farce eelg with white ſagce, 18. To dreſy cels 


eels, 262. To pot eels, 364. Ae to chuicocls, 27 2, 

Egg fauce, hon to make proper for roatting chickens, 77. To 
ieai0n an egg pie, 166. To make an egg foup, 174, 272. Tu 
dreſs ſorrel with eggs, 219. To; dreſs brockley and eggs, 220. 
To dreſs aſparagus and eggs, 49, Stewed ſpinage and eggs, 222, 
To make a pretty dich of eggs, 22). Eges ia tripe, 228. A 
fricaſey of eggs, ik A ragoo of cggs, id. Hos to broil eggs, 
229. Todreſs eggs with bread. ib. To farce eggs, 16. To 
dreſs "82s with lettuce, 230. To fry eggs as round as balls, i. 
To make an egg as big as twenty, is. To make a grand diſh of 
©85, 23t. A pretty diſh of whites,of eggs, 234. To make a 
lweet egg pie, 256, How to chuſe eggs, 367. To make mar- 

of eggs the Jews way, 396. + tn 

. Ppa- Elder 


Damſons, to make a damfon pudding, 252. To preſerve damſons 


with brown ſauce, 2c 74, Fo make an cel pie, 229. To collar 
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Elder wine, how to make, 332. To make clder-flower wine very 
like Frontiniac, 333, 10 

Endive, how to ragoo, 216. To dreſs endive the Spaniſh way 
394. 5 | \ 

Fairy butter, how to make, 319. 

Farce, to farce eels with white ſauce, 206. To farce eggs, 219, 
A farce meagre cabbage, 234. To farce cucumbers, 236. 

Fa, a number of good di hes for a faſt dinner, 168. 

February, fruits laſting then, 374. | | 

Fennel, how to pickle, 30g. | 

Fieldfare, how to chuſe, 30. r Cba?; 

Fire, how to be prepared for roaſting or boiling, r.' - 

Fiſh, how to dreſs, 235, 178. To make fiſh {ance with lobſters, 
15. Strong fiſh gravy, 121. To dreſs little fiſb, 167. Plat 
liſh, 205. Salt filh, ib. Collar ot 61h in ragoo, like a breaſt of 
veal collared, 211. To make a ſalt-fiſh pie, 288. To make 2 
carp pie, ib. To make a foal pie, 159. Eel pie, ib. To make 

2 a flounder pie, 269. Salmon pie, ib. Lobſter pie, ib. Muſcle 
pie, 261. To collar falmin, is. To collar cels, 462. To pic. 
kle or bake herrings, . To pickle or bake mackrel to keep «ll 
the year, 263, To touſe mackrel, is. Fo pot a lobſter, ib. To 
pot ccls, 264. - To pot lampreys, ib. To pot charrs, 265. To 
pot a pike, ib. To pot ſalmon two ways, ids. To bil a plaice 
or flonnder, 269. To make fiſh ſauce to keep the whole year, 27;, 
How to bake fiſh, 278. Fhe proper ſeaſon for fiſh, 371, 372. 
How to chuſe fiſh, ib. To make $1th paſtics the Italian way, 393, 
Ihe manner of dreſſing various forts of dried fiſh, 434. 

Floating iſland, how to make, 331. 

Florendiue, how to make a cheetecurd florendine, 225. To make 
a florendine of oranges or apples, ib. 

Flour haſty pudding, how to make, 17/7. To make a flour pud- 
ding, 243. | | 

Flounder, how to make a flounder pie, 260. How to boil flout 
ders, 246. Io chuſe flounders, 374. 

Flowers, how to make conſerve of any ſort of flowers, 347. Candy 
any fort of flowers, 349. 

Flummery, how to make hartſhorn flummery, 327. To make oat- 
meal flummery, 3:8, French flumayery, 329. ; 
Fool, how to make an orange fol, 156. To make a Weſtminſter 

fool, ib. A gooteberry feol, is. ; 

Force, how to make forcemeat balls, 23. To force a leg of lamb, 
34. To force g large fowl, 35. To force the infide of a ſurloin 
of beef, 359. The inſide of a ramp of beef, 38. Tongue and 
uddet forced, 47. To force a tongue, ib. To force a fowl, 90. 
To force cocks combs, 122. Furccd cabbage, 125. Forces 
favoys, 129. Forced cucumbers, ib. To force aſparagus if 
French rolls; 22 3. '4 n 

Full of different kinds, how to roaſt, 6, 16. Sauce for fowls, 
6, 20, 139. How to bail fowls, 10. How to roaſt a fow, 

pheaſant fathion, 13. How to force a large fowl, 35. 1 ſte 

a fowl, ib. To ftcw a fowl in celery ſauce, 76, The Geral 
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iny of dreſſing fowls, 76 To dre(s a fowl to perfeQtion, ib+ 
Th ſtew a white fowl brown the nice way, ib. Fowl Ala braife, 
80. To force a fowl,” ib. To roaſt a fowl with cheſnuts, 81 | 
How to marinate fowls, 84. - _ a cold fowl, 130. To 
make a fowl pie, 28 r. To pot fowls, 287.” | | 

Hare, how to make apple frazes, 182. How to make an almond 1 
fraze, 183. a | 

French res, how to drefs, 19. To ragoo French beans, 217, 225. 1 
To make a French barley pudding, 242. A harrico of French 
beans, 281, How to pickle French beans, 301. How to make 
French biſcuits, 315.” French bread, 340. French flummery, 
329, How to keep French beans ell the year, 355. To d. eis 
carrots and French beans the Dutch way, 394. Chickens dreſſed . 
the French way, 424. - 

Fiicaſey, how to make a brown fricaſey, 24. A white fricaſey, 25. 
To fricaſey chickens, rabbits, veal, lamb, &c. ib. Rabbits, 
lamb, ſweetbreads, or tripe, 26. Another way to fricaſey tripe, 
ib. A fricaſey of pigeons, 27. A fricaſey of lambſtones and ſweet- | 
breads, 28. A fricaſey of n-ats tongues, 47. To fricaſey ox-pa- 
lates, 48. To fricaſey cod, 195, To fricaſey cod ſounds, 203. 
To fricaſey ſkirrets, 217 A fricaſey of artichoke-bottoms, 219. 
A white fricaſey of muſhrooms, ib. 

Fritters, how to make haſty fritters, 179. Fine fritters two ways, 
i» Apple fritters, 180. Curd fritters, ib. Fritters royal, ib. 
$kirret fritters, ib. White fritters, ib. Water fritters, 18r. Sy- 
ringed fritters, is, To make vine-leave fritters, 182. Clary 
fritters, ib. Spaniſh fritters, 4222 | 

Fruits, the ſeveral ſeaſons for, 354. ; 

Fry, how to fry tripe, 275. Beef ſteaks two ways, 42. A loin of | 
lamb, 37. Sauſages, 130. Cold veal, 131. To make fry'd | 
toaſts, 191, To fry carp, 192. Tench, ib. Herriags, 200. 

To fry eels, 206. Chardoons fry'd and buttered, 218. To fry 


u- artichokes, 219. Potatoes, 22x, Eggs as round as balls, 230. : 
Fry'd celery, 236. Cauliflowers fry'd, ib. Fry'd ſmelts, 358. | 
„ ., how to make, 176. - | | 
1 Garden, directions concerning garden things, 19. The produce of | 
| = kitchea and fruit garden to diferent ſeaſons of the year, 375, - 
ler 376. ö 
Gelly, how to make iſinglaſs gelly, 272. Gelly of cream, 321, = 
id, Hasborn gelly, yr, A Abba gelly, i5. "Calves feer gelly & 1 
pin 326, Currant gelly, ib. A turkey, Cc, in gelly, 383. 
nd Crtiar, how to pickle, 2909. | 
805 Cam, how to make a raſpberry giam, 327. \ 
ce Cidletr, how to ſtew, 94. Another way to ſtew giblets, gg. How 


to make a giblet pie, 158. 
WC ingerbread cakes, how to make, 311. How te mike gingerbread - 
= 313. 
wy lace, how to clean, 419, 
Velden pippins, how to pickle, 306. 
rod. wets, ho to chuſe, 370. 
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Oboe, how-to raaſt, 6, 7, A mock gooſe, how prepared; 3. Sayce 


for a gooſe, g. Sauce for a bailed gooſe, 10. Haw to dick « 
; Zoole with onions, or cabbage, gs. To dzels a green goole, 91. 
To dry a poole, 5. To ns a popſe in, ragoo, 93. 4 goole 3 
2 mode, ih. To make a pie, 161. To wake, a pudding 
with the blogd of a gooſe, 285, Ho to chuſe a tame, wits, 
or bran gooſe, 369. 
Guſeberry, ham to make a gooſeberry fool; 1715. A gooſeberry 
pic, 358, How to make it ted, ib. Cuſtards good with it, . 
. Gooleberry cream, 332. Gooſeberry wine, 333- How to pre- 
_ Jerve gooſebetijes whole without ſloning, 350, How to keep 
green gooſeberries till Chriſtmas, 366. To keep red gooſeberiics, 
13. How to make gooſeberry wafers, 400. 
Grailing, a fiſh, to chuſe, 337 ſi 
Grapes, how to pickle, 305, * 
Grateful, how to make a grateful pudding, 244, 
Gravy, how to make good and cheap gravy, Pref, iv. How to 
draw mutton, or beef, or veal grayy, 20. To make gravy for 
a turkey, or any ſort of fowl, ib. Another direction to mike 
gravy,,21. To make gravy for ſoups, &c. ib. To make gravy 
for a white ſauce, 138. Gravy, for turkey, fowl, or ragoo, 139. 
- Gravy for a fowl when you have no meat nor gravy ready made, 
ib, Mutton or veal gravy, ib. Strong fiſh gravy, ib. A good 
gravy. ſoup, 141. God brown gravy, 317. 
Greens, directions for drefling, 16. 
Vreen gages, how to candy, 383. 
(ri/l, how to grill ſnrimps, 222, 
Cruel, how to make water gruel, 271. 
Gull, how tq chuſe, 379- 


LHaddocis, how to broil haddocks when they are iy high ſeaſon 201. 
How to dreſs Scotch haddocks. 205. Heddocks after the Spa- 
niſh way, 301. Minc:d haddocky after the Dutch way, 302. 
To dreſs haddocks the Jews Aſa ib. i f E 

Heggaſs, Scotch, to make, 430. o make it ſweet with fruit, il. 

Ham, the abſurdity of making the eſſence of ham a ſavce to one 
diſh, Pref. iii. How to-boil a ham, & To dreſs a ham a k 
braiſe, 66. To roaſt a ham or gammon, 67. To make eſſence 
of ham, 116, 118. To make a ham pie, 157. Veal hams, 293. 
Beef hams, ib. Mutton hams, 2gg. Pork hams, ib. To ches 
Weſtphalia hams, 367, Further directions as to pickling hams, 

89. | 

Homburgh ſauſages, how to make, 424. A turkey ſtuffed after the 
Hamburgh way, ib). 

Hard dumplings, how to make two ways, 221. 

Hair, to preſerve and make it grow thick, 438, 

Hare, to roaſt a hare, 7, 14, 110. Different forts of ſauce fora 
hare, 8. To keep hares ſweet, or make them freſh when they 
ſtink, 12. To dreſs a jugged hare, 110, To ſcare a hare, 
To ſtew a hare, 111. A hare civet, ib. To chuſe a hare, 3% 


Harrico of French beans, how to make, 281. Her les 
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Hprifoorn gelly, to make, 37 5+ To make a hartſhorn flummery, - 


ener 
, bow to baſh a calf's hea 3. calf's beid white, 29 A 

Mad halh, 5z. To bath cold mutton, 131. Mutton like 

veniſon, 1 32... 3 

pudding, how to make a flour haſty pudding, 177. An oat- 
meal haſty pudding, 178. A fine haſty pudding, 279, Hay 
fritters, ib. ; Je 

Heartburn, a powder for, 438. 

Heath poulir, to chaſe, 370. To chuſe heath-cock and hen, i3. 

Heagehog, how to make, three ways, 189. 

Hen, how to chuſe, 369. | 

Herrings, how to broil, 200. To fry herrings, ih. To dreſs her- 
rings and cabbage, ib. A herring pie, 260. To pickle or bakg 
herrings, 262. To chuſe herrings, 373. Pickled and red her- 
rings, 374 Dried herrings, how to drels, 435. - 

Hedge podge, how to make, 145-". 

Hogs icet and ears, how to ragoo, a7. Hogs cars forced, 122, 
Almond hogs puddings, three ways, 283, 284. Hogs puddings - 
with currants, 284. The ſeveral parts of a hog, 364. Parts of 
a bacon hog, 1. «be 

Honey-comb, how to make a lemoned honey=comb, 404. 

Hyſterical water, to make, 360. | 


Tanuary, fruits then laſting, 374. 

Ice, how to ice a great cake, 310. To make ice cream, 383. 

Telly. See Gelly, 

Tidia pickle, how to make, 383. | 

Ipſwich, how to make an Ipſwich almond pudding, 248. 

Iron molds} how to take out of linen, 385. How to keep iron 
from ruſting, 420. 0 | 

T/inglaſs gelly, how to make, 277. 

Iland, how to make the floating ifland, 337. 

I!;:han, how to make an Italian pudding, 242. 

Jug, to dreſs a jugged hare, 110. 

Jah. the product of the kitchen and fruit garden this month, 376. 

232 how to make, 125. 
«ne, the product of the kitchen = fruit garden this month, 375, 


Kickbaws, how to make, 187. 

Kidney beans. See beans. 

Knits, a filh, how to chuſe; 370. 
L 


Lace, gold or filver, how to elcan, 365. 
amb, how to roalt, 2. To boil houſe lamb. 10. To roaſt houſe 
lamb, 14. How to fricaſey lamb, 26. To fricaſey lamb- ſtones 
and ſweetbreads, 28. To dreſs a lamb's head, 30. To force a 
leg of lamb, 34. To hoil a laz of lamb, ib. How to bake 
lamb and rice, 56, A forced leg of lamb, ib. To fry a loin of 
lamb, 37. Another way of frying a neck or loin of lamb, ib. A 
ragoo of lamb, 58. To ſew a lamb's head, ib. To make a very 
ine ſweet lamb-pie, 154, The ſeveral parts of bouſe Jamb, 


364. 
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264. Proper ſeaſons for boufe and grafs lamb, ib. How te 
chuſe lamb, 365. | | | 

Lampreys, how to dreſs, 206. To fry lampreys, ib. To pot lam-- 
Preys, 264. | | 

Larks, ſauce for, 6. Directions for roaſting laiks, rs, How ta 
_ larks, 100%. To dreſs larks peer faſhion, 110. To chuſe 

arks, 371. 

Limon ſauce for boiled fowl, how to make 58; To make lemon 
tarts, 164. To pickle lemons, 303. To make lemon cheeſe 
cakes, two ways, 318. To make lemon cream, two ways, 320, 
321. How to keep lemons, two ways, 356, 387. To make 4 
lemoned honey-comb, 404. A lemon tower or pudding, 4. 
To make the clear lemon cream, id. | 

Lettuce ftalks, to dry them, 395. ; ee 

Leveret, how to chuſe, 3771." 

Limes, how to pickle, 307. 

Linz, how to chuſe, 373. 

Linen, how to take iron molds out of, 385. 

Lip ſalve, a fine one, 478. | 

Li vers, how to dreſs livers with mnſhroom ſauce, 77. A rapoo of 
livers, 127. A liver pudding boiled, 280. 

Leaf, how to make buttered loaves, 220. To make a boiled loaf, 
146. 

Lob/ters, how to butter lobſters, two ways, 212. How to roaſt lob. 
ſters, 213- To make a lobſter pie, 260, To pot a lobſter, 263, 
To chuſe lobſters, 373. 


Mackeroons, how to make, 315. 

Mackerel, how to boil, 197. To broil mackerel whole, 199. To 
pickle or bake mackerel to keep all the year, 263. To fouſe 
mackerel, ib. To pickle mackerel, called caveach, 296. 1o 
chuſe mackerel, 373. Mackerel dreſſed the Italian way, 393: 
"2g way of curing mackerel, 436. To dreſs cured mackerel, 
. 

Mad . cures for the bite ef a, 378. 


Made difves, 22, 117, Rules to be obſerved in all madc-dilbes, 
117. A pretty made diſh, 186. | 

Madling cakes, how to make, 316, 

Maid, directions te the houſe-maid, 381. 

March, fruits then laſting, 375. 

Marle, a fiſh, how to chuſe, 370. | 

Marmalade of oranges, how to make, 344. To make white mat 7 
malade, 345. Red marmalade, 346. Marmalade of eggs the No, 
Jews way, 396. Marmalade of cherries, 405, Of quince, White, = 

1 


406. : 
Marrow, how to make a marrow pudding, 150. 
May, the product of the kitchen and fruit garden this month, 375 
Mead, how to make, 405. To make white mead, 428. 

Meat, how to keep meat hot, 16. To prevent its ſticking to the 

bottom of the pot, 33. To preſerve ſalt meat, 389. 

Milt, how to make rice milk, 175, Artificial aſſes milk, 4 


the 
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Cows milk next to aſſes milk, 273. To make milk water, 362» 
427, Milk foup the Dutch way, 393. 
Millet pudding, to make, 240. 

Mince-piez, the beſt way to make them, 104. To make Lent mince - 

ics, 2614. 

Mint, how to diſtil mint, 36r, 

Moon ſhine, how to make, 330. 

Muffins, how to make, 340. 

Mulherries, how to make a pudding of, 4 $3 | 

Muſcle, how to make muſcle ſoup, 111. To few or dreſs muſeles 
three ways, 214, 215, To make a muſcle pie, 263, To pickle 
muſcles, 307. | 

Muſtrcoms, how to make muſhroom ſauce fon white fowls of all 
ſorts, 75. For white fowls boiled, ib. To make a white frica- 
ſey of muſhrooms, 219. To ragoo muſhrooms, 227. To pic- 
kle muſhrooms for the ſea, 276. To make muſhroom powder, 
10. To keep muſhrooms without pickle, 15. To pickle muſh- 
rooms white, 304. To make pickle for muſhrooms, ib. 357, To 
raiſe muſhrooms, 426. 

Matten, how to roaſt mutton, 2, 13. The ſaddle and chine of 
mutton, what, 3. The time required for roafling the ſeveral 
pieces of mutton, 13. To roalt mutton veniſon faſhion, 11. To 
draw mutton gravy, 20. To ragoo a leg of mutton, 24. To 
collar a breaſt of mutton, 34. Another Wey to dreſs a breaſt f 
mutton, ib. Te dreſs a leg of mutton à la royale, 49. A leg of 
mutton, a la hautgout, ib. To roaſt a leg of mutton with oy- 
ſters, 50. To roaſt a leg of mutton with cockles, ib. A ſhoulder 
of mutton in epigram, id. A harrieo of mutton, ib. To French 
s hind ſaddle of mutton, 51. Another French way, called St. 
Menehout, ibs, To make a mutton hafh, 32. A ſecond way to 
roaſt a leg of muttori with oyſters, 53. To dreſs a leg of mutton 

to est like veniſon, is, To dreſs mutton the Turkiſh way, id, 
A ihon!der of Mutton with a ragoo of turnips, 54. To Ruff « 
leg or ſhoulder of mutton, 35. Baked mutton chops, 36. Yo 
beil a leg of mutton like veniſon, 33. Mutton chops in diſguiſe, 
82, Mutton kebob'd, 113. To dreſs a neck of mutton, called 
the haſty diſh, 114. To haſh cold mutton, 131. To baſh mut» 
ton like veciſon, 133. To make mutton gravy, 130. Mutton 
broth, 144. . Matton pie, 156. Mutton broth for the fick, 265. 
To make it for very weak people, 267. To make muuen hams, 
294. How to chute mutton, 365. 

N 


Nef ar ines, how to pickle, 303. 
Norfolt dumplings, how to make, 28. 
North, lady, her way of jarring cherrics, 342. 


November, the product of the kitchen and truit garden this month, 
377. | 


ur-cake, how to make, 3123+ 


Pudding, how to bake, 149, 280. Oatmeal bafty pudding, how 
to make, 178. Oatmeal pudding, 236, 280. Oatmeal flamme- 
'Y, 329, Oat cakes, 240. 4 * 

N 8 : | Cb, 
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@feber, the product of the kitchen and fruit garden this month, 

. 377+ 

Olive, how to make an olive pie, 155. 

Onions, how to make a ragoo of onions, 125. An onion ſonp, 119, 
An onion pie, 256. To pickle onions, 357. To make onion 
ſoup the Spaniſh way, 392. 

Orange, how to make orange tarts, 164. Orange fool, 176. 0. 
range puddings four ways, 237, 238. An orangeado pie, 251, 
Orange butter, 320, Orange cream, 321. Orange wine, 332, 
To make orange wine with raiſins, ib. Orange marmalade, 344, 
408. How to preſerve oranges whole, 345. To make orange 


wafers, 403. Orange cakes, ib. Orange loaves, 397. Orange 


biſcuits, 418. 

Ortolans, how to dreſs, 108. 

Oven for baking, how to be built, 342. 

Ox, how to make an ox's head, 22. To ſtew or palates, 24. To 
fricaſey ox palates, 48, To roaſt ox palates, ih. To pickle ox 
palates, 124. Ox palates baked, 135. How to make gravy of 
ox kidneys, 130. Ox-check pie, 159. 

Oxford, how tv make an Oxford pudding, r53. f 

Oyſters, how to make a regoo of, 126. To make mock oyſter 
ſauce, either for turkies or, fowls boiled, 75. To make an oyſter 
ſoup, t73. Oylter fauce, 196. To make ſcollops of oyſters, 
214, To ragoo oyſters, 215, To make oyſter loaves, 223, 
How to pickle oyſters, 307. 5 | : | 


' 


Paco lilla, or Indian pickle, how to make, 431. 

Pain perdu, how to make, 187, A 

Panada, how to make, 350. | 

Pancakes, how to make, 183, To make fine pancakes four ways, 
183, 184. Rice pancakes, 184. | 

Parſley, how to diſtil, 361, | : 

Parſnps, how'to dreſs, 17. How to ſtew 224, To maſh, ib, 

Partridge, (ance for partridge, 76. Directions for maſhing pare 
tridges, 15, 103. To boil partridges, 103. To dreſs partridges 
A la brate, 104, To make partridge panes, 105. The Frenc 


way of dreſſing partridges, 117. Another way to boil partridges, 


258. How to chuſe a partridge, cock or hen, 370. { 

Paſt, how to make little paſties, 134, To make petit paſties, For 

- garnithing of dithes, ib. How ts make veniſon paſty, 161. To 
make paſty of a loin of mutton, ib. 

Peaches, to pickle, 301. How to make ſyrup of peach blo Tims, 
348. How to preſerve peaches two ways, 351, 332. Hows 
dry peaches, 398. gh 

Pearl, to make ſugar of pearl, 397. a 

Pears, how to ſtew, 185, To ſtew pears in « ſauce-pan, 186. To 
ſtew pears purple, ib. How to make pear-pudding, 153. 
pie, 257: To keep pear plumbs for tarts or pies, 357. 
dry pears without ſngar, 395- To dry pear plumbs, 412. 

Peaſe, how to ſtew peaſeè and lettuce, 127, How to make 2 geen 


Pear 
ow to 


peaſe ſoup, 142. A white peaſe ſoup, two ways, 143- * 
ſoup 


make pcaſe ſoup for a faſt dinner, 168, To make a green 
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foup for ditto, two ways, 168, 1090. How to make peaſe por- 
ridge, 175. To dreſs peaſc Frangoiſe, 233. Green peaſe with 

cream, 234. To make peaſe pudding, 280. To keep green 
peaſe till Chriſtmas, 355, 431. Another way to preſerve green 
peaſe, 356. To ſtew green peaſe the Jews way, 391. A Spa- 
niſh peaſe ſoup, 392. Another way to dreſs peeſe, 393. 

Pe/low, how to make jt the Indian way, 115. Another way to 
make a pellow, 116. 

Penny-royal, how to diſtil, 361, 

Pepper cakes, how to make, 312. 

Pheaſants may be larded, 13. To roaſt pheaſants, 1069. To ſtew 


pheaſants, 106. To dreſs a pheaſant à la braiſe, 1079, To boil 


a pheaſant, ib. To chuſe a cock or hen pheaſant, 370. To 
chuſe pheaſants poults, ib. 

Pickle, to pickle ox palates, 124. To pickle pork, 292. A pickle 
for pork which is to be eat ſoon, 293, To pickle mackerel, 
called caveach, 296. To pickle walnuts green, ib. To pickle 
walnuts white, 297. To pickle walnuts green, ib. To pickle 
gerkins, 299. To pickle large cucumbers in ſlices, 300, To 
pickle aſparagus, ib. To pickle peaches, 301. To pickle rad- 
diſh pods, ib. To pickle French beans, ib. To pickle cauli- 
flowers, 302. To pickle beet-root, ib. To pickle white plumbs, 
ib, To pickle nectarines and apricots, 303. To pickle onions, 
ib. To pickle lemons, ih. To pickle muſhrooms white, 304. 
To make pickle for muſhrooms, ib. To pickle codlings, is. 
To pickle red currants, 305. To pickle fennel, ib. To pickle 
grapes, ib. To pickle barberries, 306. To pickle red cabbage, 
ib. To pickle golden pippins, ib. To pickle ſtertion buds and 
limes, 307. To pickle oyſters, cockles, and muſcles, ib. To 
pickle young ſuckers, or young artichokes, 308. To pickle ar- 
tichoke bottoms, ib. To pickle ſamphire, ib. To pickle elder 
ſhoots in imitation ef bamboo, ib. Rules to be obſerved in pic- 
kling, 389. To pickle ſmelts, 353. Further directions in 
pickling, 369. To make a pickle for fine purple cabbage, 426. 
JON paco-lilla, or Indian pickle, 4zr. To pickle a buttock 
or veel, 437. R 

Pigeons, direCions for roaſting pigeons, %, x5. To broil pigeons, 
7. To make a fricaſey of pigeons, 27. To boil pigeons, s. 
To à la daube pigeons, ib. Pigeons au poir, 97. Pigeons ſto- 
ved, ib, Pigeons ſur tout, 98. Pigeons in compote, with white 
ſauce, ib. To make a French pupton of pigeons, ib. Pigeons 
boiled with rice, 99. Pigeons tranſmogrificd, #5. Pigeons in 
fricandos, ib. To roaſt pigeons with a farce, roo, To dreſs 
pigeons a ſoleil, ib. Pigeons in a hole, ib. Pigeons in pimlico, 
tor, To jug pigeons, ib. To ſtew pigeons, 102. To dreſs 
cold pigeons, 130. To make a pigeon pie, 157. To boil pi- 
geons for the ſiek, 268, To pot pigeons, 287, To chuſe pigeons, 

371. To fricuſey pigeons the ſealian way, 423- 
let, how to make a very fine ſweet lamb or veal pie, 154. To 
make a pretty ſweet lamb pie, ib. A ſavoury veal pie, 155. A 
lavoury lamb or veal pie, ib. A calf's-foot pie, ib. An olive 
pie, 10. How to ſeaſon an egg pic, 156 To make a mutton 


pie, 
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pie, b. To make # beef ſteak pie, b. To make a ham pic 
157 How th make a pigeon pie, ib. To make 4 gibter 2 


188. To make a duck pie, ib. To make a chicken pie, 15. 4 


To make a Cheſhire pork pie, 139% A Devonſhire {quab-pie 
44. An 0x cheek pie, ib. A Shropſhire pie, 160. A You. 
ſhire Chriſtmas pie, id. A gooſe pie, x61, A calf*s-head pie 
x6z, The beſt why to make twitice pies, 164. To make cruſt; 
for great pics, 166, 167. To make an artichoke pie, 255, A 
ſweet egg pie, 2586. A potatoe pie, ih. An onion pie, ib. An 
drangesdo pie, 257. . A ſkirret pie, is. An apple pie, ib, A 
cherry pie, 258. A plumb pie, ib. A gooſeberry pie, ib. A 
ſalt fiſh'pie, i5. A cafp pie, ib. A ſoal pic, 259 An eel pie, 
3. A fourger pie, 200. A herring pie, ib. A falmon pie, 
#6. A lobſter pie, ib. A muſcle pie, 361. To make Lent 
© mince pits, . A fowl ple, 281. A Chelbire pork pie for ſes, 
282. To make fiſh pies the Spaniſh way, 396. 
Pig, how to roaſt, 3, 14. Sauce for a roaſted pig, 3. Different 
orts of ſauce for pig, 4. To roaſt the hind quarter of a pi 
' - lamb faſhien, th How to bake a pig, ib. To drefs pigs petty- 
toes, 52. Various ways of drefling a pig, 68. A pig in gelly, 
69. A pig the French way, ib. A pig au pere dovillet, 50, 
A pig matelot, ib. A pig like a fat lamb, yz. To dreſs a pig 
with the hair on, iÞ. A pig with the (kin on, 72. How to 
Collar a pig, 290. 1 | 
Pite, how to dreſs a pike, 137, 201. To pot a pike, 265, To 
chuſe pike, 372. | 
'Pippins whole, how to ſtew, 185, How to preſerve pippins in 
gelly, gor. To preſerve pippins in ſlices, 474. 
'Piih, to make a pith pudding, 149. _ | 
Plague, to make plague water, 361. A receipt againſt the plagu;, 
379. | 5 | 
Plaice, to boil plaice, 269. How to chuſe plaice, 374. 
Plovers, to dreſs them ſeveral ways, 109. To chuſe plovers, 311, 
Plumb, to make plumb pare? fer Chriſtmas, 140. A boiled 
plumb pudding, 150. Plumb porridge, 177. Plumb gruel, il 
A white pear plumb pudding, 253. To pickle white plumbs, 
* 302, To make lictle ptumb cakes, 31). To preſerve the la 
reen plumbs, 351. To keep pezr plumbs for tarts or pies, 35) 
Fo dry plumbs, 397. How to preſerve plumbs green, 406. To 
preſcrve white pear plumbs, 411. | 
Pecket ſoup, how to make, 146. | 
1 cordial, how to make, 428. 
"Port, how to roaſt the different pieces of, 3, 14. Gravy or ſaucts 
for pork, 3. To boil pickled pork; 23. To ſtuff a chine d 
pork, 67. To drefs a loin of pork with onlons, 114. To pee 
ſerye ot pickle pigs feet and ears, 123. A Cheſhire pork pee 
159. Pork broth, 2679. Pork pudding, 279. A Cheſhire poi 
pic for ſea, 362. Te pickle pork, 292. Pork which-is t 
eaten ſoon, 193. Pork hams, 294. The ſeaſon for pork, 3% 
To chuſe pork, 366. 
Porridge, how to jon | ure porridge for Chriſtmas, 140. Prak 
| potfidpe, 175. Plumb porridge or barley gruel, 177. 1 
1 - * 
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Pirtable ſoup, how to make, 147. 
FYortugal cakes, how to make, FL 3. | 
Paſt, how to make a ſack: poſſet three ways, 178. 
Potatoes, ſeveral ways of dreſſing potatoes, 18. Vo mike potatoe 
cakes, 221. Potatoe pudding, ſeveral ways, 221, 2437. Pota- 
toes like a collar of veal or mutten, 221. To broil potatoes, ib. 
To fry potatoes, ib. Maſh'd potatoes, 222. A potatoe pie, 


256. | 

Pet, how to pot a lobſter, 263. Eels, 264. Lampreys, ib. Chars, 
265, A pike, is. Salmon, two ways, 16. Pigcons, 287. A 
cold tongue, beef, or veniſon, ib. Veniton, ib. A tongue, 288. 
A fine way to pot 4 tongue, ib. To pat beef like veniſon, 289. 
Cheſhire cheeſe, ib. Tuo ſave potted birds, 296 ; 

Piulage, brown, how to wake, 428. To make white barley. pat» 
tage, with a chicken in the middle, 429. 

Pinltry, directions concerning roaſting poultry, x5. Seaſons for - 
different kinds of poultry, 368: How tg chute poultry, 369. 

Po wage, ſweet, how to make for clothes, 419. 

Prawns,” bow to ſtew; 214. How to chuſe prawns, 374. 

Preſcrve how to preſerve cocks-combs,- 123. To preſerve or 
pickle pigs feet and ears, ib. To preſerve apricots, 349, 399. 
D:mfons whole, 349. Gooſeberries whole, 350. White walnus, 
ib. Green walouts, 331. Large green plumbs, ib. Peaches 
two ways, ib. 352. Artichokes all the year, 354, French beans - 
all the year, 355. Green peaſe till Chriſtmas, ib. Another way 
to preſerve green peaſe, 356. Green gooſeberries till Chriſtmas, 
ib. Red gooſeberries, ib. Walouts all the year, ib. Lemons, *. 
two ways, ib. 357." White bullice, pear-plumbs, or damſons, 
Sc. for tarts or pies, 357," To preſerve artichokes the Spaniſh - 
way, 395- Pippins in gelly, 401. White quinces whole, 403. + 
Apricots or plumbs green, 406. Cherries, 407% Barberrics, i5. 
White pear-plumbs, 411. Currants, ib. Raſpberries, ib. Pip- 
pins in ſlices, 414. The Jews way of preſerving ſalmon, aud 
7 * of fiſh, 433. To preſerve tripe to go to the Eaſt- Ia- 
ies, ib. . 

Prune pudding, to make, 282. #75 

Pudding, how to bake an oat pudding, 149,” How to make a calf 's 
foot pudding, ib. A pith pudding, ib. A marrow pudding, 
159, A boiled ſuet pudding, ib. A boiled plpmb-pudding, . 
A Yorkſhire pudding, 151, A ſteak pudding, ib. A vermi- 
celli pudding with marrow, 12. An Oxford-pudding, 153. 
Rules to be obſerved in making puddings, c ib. How to 
make pretty almond puddings, 190. An oatmeal pudding, 236 
A potatoe pudding three ways, 237. An orange pudding four 
ways, ib. 238. T aces pudding, 2 39. An aimond pudding, 
iv, How to boil an almond pudding, is. A ſagoe pudding, 240. 
A millet pudding, ib. A Carrot pudding two ways, ib. 241. To 
make a cowllip pudding, ib. A quince, apricot, or white pear © 
plumb pudding, ib. A -pearl-barley pudding,” ib. A French 
barley. pudding, 242. An apple pudding, ib. An Tizlian pud- 
ding, is, A rice pudding three ways, ib. 243. To boil a eu- 
dard pudding, 233. A flour pudding, ib. A batter pudding 
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pie, ib. To make a beef ſteak pie, . To make a bam pie, 


157. How th make a pigeon pie, ib. To make 4 giblet pie 
i158. To make a duck pie, id. Lo make a chicken pie, 15. 


To make a Chethire pork pie, 139. A Devonſhire ſquab-pie 
16. An ox cherk pie, ib. A Shropfhire pie, 160. A York. 
ſhire Chriſtmas pie, 38, A gooſe pie, 161, A calf s- bead pie 

1861. The beſt ay to make mince pies, 164. To make cruſt, 
for great pics, 166, 167. To make an attichoke pie, 255, A 
ſweet egg pie, 256. A potato pie, ib. An 6nion pie, ih. An 
orapgeado pie, 257. A ſkirret pie, is. An apple pic, ib. A 
cherry pie, 258. A plumb pie, ib. A goofeberry pie, ib. A 
ſalt fiſn pie, i5. A cafp pie, ib. A foal pic, 259 An cel pie, 

. A flounder pie, 266, A herring pie, ib. A falmon pie, 
#6. A lobſter pie, ib. A muſcle pie, 461. To make Lent 

© mince pits, . A fowl pie, 281. A Cheſhire pork pie for ſei, 

© 282. To make Hh pies the Spaniſh way, 396. | 

Pip, how to roaſt, 3, 14. Sauce for a roaſted pig, 3. Different 

orts of ſauce for pig, 4. To roaſt the hind quarter of « pig 

lamb faſhign, 5. How to bake a pig, ib. To drefi pigs petty- 
toes, 52. Various ways of drefling a pig, 68. A pig in gelly, 
69. A pig the French way, ib. A pig au pere dovillet, yo, 
A pig matelot, ib. A pig like a fat lamb, 71. To dreſs a pip 
with the hair on, ib. A pig with the ſkin on, 72. How to 
collar a pig, 290. 

Pite, how to dreſs a pike, 137, 201. To pot a pike, 265, To 

© chuſfe pike, 372. | 

' Pippins whole, how to ſtew, 185, How to preſerve pippins in 
gelly, 401. To preſerve pippins in ſlices, 414. 

'Piih, to make a pith pudding, 149. 2 

Plague, to make plague water, 361. A receipt againſt the plagu; 


379. f : 
Plaice, to boil plaice,, 269. How to chuſe plaice, 374. 
Plovers, to dreſs them ſeveral ways, 109. To chuſe plovers, 311. 
Plumb, to make plumb porridge fer Chriſtmas, 140. A boiled 

plumb pudding, 156: Plumb porridge, 157. Plumb gruel, i 

A white pear plumb pudding, 253. To pickle white plumbs, 

302. To make lictle ;humb cakes, 31). To preſerve the lar 

reen plumbs, 351. TL, keep pezr plumbs for tarts or pies, 357. 
o dry plumbs, 397. How to preſerve plumbs green, 406. To 
preſcrve white pear plumbs, 411. 
Pocket ſoup, how to make, 140. 
Poppy-water cordial, how to make, 428, . 
Tell. how to roaſt the different pieces of, 3, 14. Gravy or ſaucts 
for pork, 3. To boil pickled pork; zz. To ſtuff a chine d 
por k, 67. To drefs a loin of pork with onlons, 114. To pr 
ſerve of pickle pigs feet and ears, 123. A Cheſkire pork pt. 

159. Pork broth, 267. Pork pudding, 279. A Cheſhire poi 

pic for ſea, 262. Te pickle pork, 292. Pork which is to 
eaten ſoon, 293. Pork hams, 294. The ſeaſon for pork, 30% 
| To chuſe pork, 366. | 

Porridge, how to 2 porridge for Chriſtmas, 140. Ft 


idge, 173. Plumb porridge or barley gruel, 197. - 
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Pirtable ſoup, how to make, 147. 
Fortugal cakes, how to make, FL 3. | 
Pyſet, how to make a ſack: poſſet three ways, 178. 
Potatoes, ſeveral ways of dreſſing potatoes, 18. Lo make potatoe 

cakes, 221. Potatoe pudding, ſeveral ways, 221, 237. Pota - 

toes like a collar of veal or mutton, 221. To broil potatoes, ib. 

To fry potatoes, ib, Maſh'd potatoes, 222. A pctatoe pie, 

256. | | 
Ai how to pot a lebſter, 263. Eels, 264. Lampreys, ib. Chars, | 

265, . A pike, is. Salmon, two ways, 16. Pigcons, 287. A 

cold tongue, beef, or veniſon, #6. Veniton, ib. A tongue, 288. 

A fine way to pot 4 tongue, ib. To pat beef like veniſon, 289. 

Cheſhire cheeſe, ib. To ſave potted birds, 296. 
Potage, brown, how to wake, 428. To make white barley. pot» 


a, tage, with a chicken in the middle, 42 9. 

Peallry, directions concerning roaſting poultry, 15. Seaſons for - 
nt different kinds of poultry, 368: How to chuſe poultry, 36g. 
ig Powder, Iweet, how to make for clothes, 419. 

y- Prawns,” bow to ſtew; 214. How to chuſe prawns, 374. 
ly, Preſervey how to preſerve cocks-combs,- 123. To preſerve or 
10. pickle pigs feet and ears, ib. T preſerve apricots, 349, 399. 
pip D:mfſons whole, 349. Gooſcherries whole, 350. White walows, 
to is, Green walouts, 331. Large green plumbs, ib, Peaches 
two ways, ib. 352. Artichokes all the year, 354, French beans - 
To all the year, 355. Green peaſe till Chriſtmas, ib. Another way 
to preſerve green peaſe, 356. Green gooſeberries til] Chriſtmas, 
in ib. Ned gooſeberries, ib. Walauts all the year, ib. Lemons, 


two ways, ib. 357." White bullice, pear plumbs, or damſons, 
Sc. for tarts ot pics, 357. To preſerve artichokes the Spaniſh - 
g, way, 393. Pippins in gelly, 401. White quinces whole, 403. - 
Apricots or plumbs green, 406. Cherries, 40% Barberries, i5. 
White pear-plumbs, 411. Currants, 15. Raſpberries, ib. Pip- 


71. pins in ſlices, 4x4. The Jews way of preſerving ſalmon, and 
= al on of fiſh, 433. To preſerve tripe to go to the Eaſt-Ia- 
, I, ies, 1 . . 


nbs, Prune pudding, to make, 252. 

arge Pudding, how to bake an oat pudding, 140. How to make a calf's 

35%» foot pudding, ib. A pith pudding, ib. A marrow pudding, 

To 159, A boiled ſuet pudding, ib. A boiled plumb-pudding, . 
A Yorkſhire pudding, 131. A ſteak pudding, ib. A vermi- 
celli pudding with marrow, 15z. An Oxford-pudding, 153. 6 
Rules to be obſerved in making pudding<,. c i}, How to 


uces make pretty almond: puddings, 190. An oatmeal pudding, 236 

ie of A potatoe pudding three ways, 237. An orange pudding fore - 

pre ways, ib. 238. — pudding, 2 39. An aimond pudding, | 
pe. 1. How to boil an almond pudding, ib. A ſagoe pudding, 2 49, 

pol A millet pudding, ib. A carrot puddiog two ways, ib. 241. To 

to l make a cowſlip padding, ib. A quince, apricot, or white pear © 

164 plumb pudding, ib. A pearl-barley pudding, ib. A French 


barley pudding, 242+. An apple pudding, ib. An Ti#ljan pud- 
ding, ib. A rice pudding three ways, ib. 243. To boil a cu- 
{lard puddiog, 243- A a” rh 46, A batter pudding 
a. | 
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244. A batter pudding without eggs, ib. A prateful puddin 
ik, A bread — ib. A 68 read Ale 405 — 
ordinary. bread pudding, ib. A baked bread pudding, 246. A 
cheſnut pudding, ib. A fine plain baked pudding, 247. Pretty. 
Is. tle eherſe - curd puddinys, ib. An apricot pudding, ib. The 
Ipſwich almond pudding, 148. A vermice!ii pudding, ib. To 
make puddings for little diſhes, 249. A ſweecmeat pudding, is. 
A bine plain pudding, ib. A ratafia pudding, 250. A bread 
and butter pudding, i6. A boiled rice pudding, ib. A che:y 
rice pudding, 281. A cheap plain rice pudding, ib. A cheap 
daked rice pudding, ib. A ſpinage pudding, :5.. A quaking 
pudding, 252. A cream pudding, 1b. A ſpocnful pudding, is, 
To make a prune puilding, ib. An #pple*pudding, 253. 4 
pork or beef, Cc. pudding, 279. A rice pedding, ib. A ſu:t 
pudding, i5. A liver pudding boiled, 280. An oatmeal pud-”. 
ding, is, To bake an oatmcal pudding, i“. To bake a rice 


pudding, ib. To make a peaſe pudding, 16. Almond hogs : 


puddings three ways, 293, 284. Hops puddings with currante, 
1% Black puddings, 285; A pudding with the blood of a fooſe, 
id, To make Ergliſh Jews puddings for ſixpence, 429 Caro-. 
lina rice pudding, 439. 

Puff paſte, how to make, 166.- 

Pullets, how to dreſs pullets à la Sante Mentichout, 8r, 

Pupton, how to make a pupton of apples, 184. - 


ui nce, to make a quince pudding, 241. Quince wine, 335. To 
preſerve ted quinces whole, 346: To make gelly for quinces, 347.-. 
To make ſyrup of quinces, 348. Quinee cakes, 352. To pre- 
ferve white quinces whole, 40g. To make marmzlade of quinces 


white, 406. 
Suire of paper pancakes, how to . 184. 


Raubbirs, ſauce for boiled rabbits, 10. How to roaſt rabbits; 12. 
Sauce for roaſted rabbits, ib. How to roaſt az rabbit, hare faſhion, 
13. To fricaſey rabbits, 28. To dreſs Portugueſe rabbits, 113. 

Rabbits, ſurpriſe, ib. To boil rabbits; 113. 267. To dreſs tab. 

bits in caſſerole, 113. T's make a Scotch rabbit, 218, A Well 
rabbit, ib. An Engliſh rabbit two ways, ib. To chuſe rabbits, 


371. 
Naddiſb pods, to pickle, 30. 

20, how to ragoo a leg of mutton, 24. Hops feet and ears, 17. 
peck of veal, 31. A breaſt of veal two ways, 37, 32. A picct 
of beef, 36. Cucumbers, 124, Oyſters, 126, 215. Aſpar-e's 
1326. Livers, 127. Cavliflowers, ib. Gravy for a testeo, 1. 
To ragoo endive, 216. Frei ch beans, ib. 226. Ragoo of beans, 
with a force, 225. Beans ragoo'd with-a cabbage, ib. Beans rr 
goo'd with parſnips, 226. Beans ragoo'd with potatoes, ib. To 
ragoo celery, i Muſhrooms, 227. A ragoo of eggs, 228: Beans, 

in ragoo, 232. | ; 
Raifin wine, how to make, 337; 302 · N 8 
Ralpberry, to make raſpberry glam, 327; Raſpberry wine, 33% 
To preſerve raſpberries, 41. nt 
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Ralafia, how to make a ratafia pudding, 206. To make ratafta 
cream, 323. | 


#:4 marmalade, to make, 346. 


Ribbond gelly, to make, 325. : 2 
Rice, how to boil; 16. How to make a rice ſoup, 173. A rice 


bite pot, 173. Rice milk, is. Rice pancakes, 184, A ric* 
. pudding four ways, 242, 243- A boiled rice pu.lding, 250. A 
cheap rice pudding, 251. To make a cheap plain rice puddin?, 
ib. To make a cheap baked -rice-pudding, ib. A rice pudding 
baked, 280. . . 
Rich; Mr. a diſh of mutton contrived by him, 114. 
Roaſting, directions for, 1, 13, 14. To roaſt beef, 2, 14. Mutton, 
ib. Lamb, 2. Houſe lamb, 44. Veal, 4, 14. Pork, 2, ' 4. 
A pig, ib. The hind quarter of a pig lamb- laſhion, 5. - Geeie, 
turkeys, Cc. 65 7, 15. Woodcocks and ſnipes, 7, 15. A hae, 
7, 44. To roaſtweniſon, 11. Mutton, veniſon taſbion, ih, I, 
: roaſt a tongue or udder, a. Rabbits, i5, To roaſt a rabbi: 

hare faſhion, 13. To roaſt a fowl, pheaſant faſhion, ib. Fouls, 
: 15. Tame and wild ducks, teals, wigeons, woodcocks, ſniper, 
. partridges, and larks, ib, To roaſt a turkey the genteel way, 37. 

Ox palates, 48. A leg of mutton with oyſters, 30. A leg of 

- mutton with cockles, 15. A pig with the hair on, 71. A pig 

with the-{kin on, 72. To roaſt tripe, 74. & turkey, is. To 

: roaſt- a fol with cheſnuts, 81. Chickens roaſted with force- 
meat and eucumbers, 6 3. Directions for roaſting a gooſe, 9:. 
A green gooſe, ib. To roaſt pigeons, gs. To roaft pigeons 
with a farce, 100. To roaſt a ca!t's liver, 103. - Partridges, 15. 
Pheaſants, 105. Snipes, or woodcocks, 107. To roaft a cud's 
"head, 194. --A piece of freſh-ſturgzon, 207. A filet or collar of 
ſturgeon, 208. To roaft lobſters, 213. 

Foots, directions for dreſſing them, 16. 

Roſes, how to make conterve of red roſes, 347, To make ſyrup of 
roſes” ib. To diſtil-rid roſe buds, 360. 

Fal fritters, how to make, 180. 

Ruff and reis, Lincolnſhire birds, how to dreſs, og. To chuſe 
ruffs, 370, 

8 


Sac. get, how to make three ways, 178, To make ſack cream 
like butter, 414. : 

$1ffron cake, bow to make, 312. 

Sagce padding, how to make, 2 40. To boil ſagoe, 251, 

Salumongundy; how to-make three ways, 133, 134. To make fals 
mongundy for a middle diſh at ſupper, 187. 

Sallad; how to-dreſsbrockley in ſallad, 221. To raiſe a fillad in 
two hours at the fire, 359. * : 

Sa/mon, how to broil, 196, 199. · To dreſs a jole of pickled ſalmon, 
198, To bake ſalmon, 199. To dreſs ſalmon au court Bouillon, 
203. Salmon hg braiſe, ib. Salmon in caſes, 204. To make 

ſalmon pie, 262. To collar ſalmon, 461, 291. To chuſe ſal- 
mon, 372. Pickled falmon, 374. The Tews way of preſerving 
ſalmon, 433. Dried ſalmon, how to 435. 


$alvp, how to boil, 271, 
2 Samphire, 
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| IN D E X. 

-Semphire, how to pickle, 308. 

Salt, what kind beſt for 1 or butter, 360. 
t 


Saitns, white or flowered ſilks with gold and ſilver ia them, how 

to clean, 419, 

Sauce, how to-make a rich and cheap ſance, Preface, iv. How to 
make different ſorts of ſauce for a pig, 4. Sauce for a gooſe, 6, 
A turkey, ib. Fowls; ib. Ducks, ib. Pheaſants and parti idges, 
ib. Larks, ib. Different ſorts of ſauce for a hare, 8. Direc- 
tions concerning the ſauce for ſteaks, 9. Sauce for a boiled 
turkey, 10. A boiled gooſe, ib, | Boiled dncks or rabbits, ih. 
Different ſorts of ſauce for veniſon, 11. Oyſter ſauce either for 
turkeys or fowls, boiled, 75. Muſhroom ſence for white fowis 
of all ſorts, ib. Muſhroom ſauce” for White fowls boiled, ib. 

Celery ſauce either for roaſted or boiled fowls, turkeys, par- 
eridges, or ady other game, 76. Brown celery ſauce, ib. E; 
Fauce for roaſted chickens, 57. Shallot ſauce for roaſted fowl, 
iS, Shallot ſance for a ſcrag of mutton boiled, 15. To dreſs 
livers with muſhroom ſauce, ib. To make a pretty little ſauce, 
1b. Lemon ſauce for boiled fowls, 78. Sauce for a brace of 
partridges, pheaſants, or auy thing you pleaſe, 121. Fiſh ſauce 
with lobſter, 136. Shrimp ſauce ib. Oyſter ſauce, ib. Anchory 
ſauce, 137, Gravy for white ſauce, 138. Fith ſance-to keep 

the whole year, 275. 

-Sauſages, how to fry, 130 To make fine ſauſages, 285. Common 

Gaufages, 286. Bologna ſeuſages, ib. -Hamburgh ſauſages, 433; 
Sauſages after the German way, 424. 

Saveys forced and ſtewed, how to drels, 129. 

Scare, how to ſcare a hate, 110. | 

Scate, how to make a ſeste ſouo, 172. Tocrimp ſcate, 209. To 


{ 
fricaſey ſcate white, b. To fricaſey it brown, ib. To chuſe ſcate, 
372. | 

Scollops, how to ſtew, 215. : 

Scotch, how to dreſs Scotch collops, 22. To dreſs white Scotch a 
colleps, 23. Scoteh collops à la Frangois, 61. Scotch collops 

larded, 62. To do them white, ib. Scotch chickens, 87. Scotch | 
barley broth, z45. To make a Scotch rabbit, 2x8. "The Scotch a 
way to make a pudding with the blood of a gooſe, 285. To - 
make a Scotch haggaſe, 430. To make it ſweet with fruit, ib. 

Seedcake, how to make, 311, 312. : 

Selery ſauce, how to make for roaſted or boiled fowls, turkeys, pi $ 
tridpes, or auy other game, 76. To make brown celery ſavce, 0 
0 To ragoo cellery, 226. Fry 'd celery, 236. Celery with cream, > 
— $ 


September, ihe product of the kitchen and fruit garden this month, 
377. ; : 

Suet, to make a boiled ſuet pudding, 150. Suet dumplings, 153. 
Shad, how to chuſe, 372. | * 
Shalet, to make ſhalot ſauce for roaſted fowls, 37. For 2 ſcrag 0 
mutton boiled, ib. 

' Sheep, to bake a ſheep's head, 30. To dreſs. (hceps rumps wh 
rice, 33. The diflcrent parts of a ſheep, 363. 1 


Shrewſbury cakes, how to make, 31s, . ; 

Shrimp ſauce, how to make 136. To boil ſhrimps, 198. To flew 
ſhrimps, 214. To grill ſhrimps, az, To dreſs, buttered ſhrimps, 
ib. To chuſe ſhrimps, 374. | | 

$hr0pſvire pie, to make, 160, 

$i/ts, directions for them, 419. 

Silks, how to clean, 4x9. See Satin. 

Silver lace, how to clean, 419. 


Stirret, to make ſkirret fritters, 180. To fricaſey ſkirrets, 216. Te 


make a ſkirret pie, 257. a 

Slip coat cheeſe, to make, 427. 

| Smelts, how to pickle, 333. To fry ſmelts, 353, To chuſe ſmelts, 
372. | 

Sniper, how to roaſt, 15, 10% To dreſs ſnipes in a ſurtout, ib. 

0 boil ſnipes, 108, To chuſe [nipes, 350. 

Snou- halls, Carolina, how to make, 438. 

Seals, kow to fricaſey ſoals white, 210. To fricaſey ſoals brown, 
ib, To boil ſoals, 211. To make a foal pic, 459. To chuſe 

ſoals, 373. 

Soup, how to make a crawfiſh ſoup, r4r, 171. A good gravy ſoup, 
141, 278. A green peaſe ſoup, 142. A white peaſe ſoup two 
ways, 143. A cheſnut ſoup, 144. Pocket ſoup, 145. Port- 
able ſoup, 147. Rules to be obſerved in making ſoups, 148. To 
make peiſe ſoup, 188, 278, A green-peaſe ſoup two ways, 168, 

8 169. To make ſoup meagre, 169. An onion ſoup, 170. An 

eel ſoup, ib. A muſcle ſoup, 171. A ſcate or thornback ſoup, 
172, An oyſter ſoup, 173. An almoad ſoup, ib. A rice ſoup, 
15. A barley ſoup, 174. A turnip ſoup, ib. Aa egg ſoup, ib. 
q To make Spaniſh ſoup, 395. 
, Ferrel, to dreſs with eggs, 219. 
Sour crout, how to make, 430. 
Spaniſh fritters, to make, 422. 
Spinage, how to dreſs, 16, 222. To dreſs ſtewed Spinage and eggs, 
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5 222, How to boil ſpinage when you have not room on the 
fire to do it by itſelf, 223. How to make a ſpinage pudding, 261. 
h Spcon fu pudding, how to make, 252. 
0 Stag's heart water, how to make, 426. 


Steaks, how to broil, 8. Directions concerning the ſance for ſteaks, 
9. How to make a ſtcak, pudding, 131. Beef ſteaks after the 
French way,.423. | 

Steel, how to keep from ruſting, 420. 

Lieepſe cream, to make, 320. 

Seriion buds, to pickle, 307. - 

Stew, how to ſtew ox-palates. 24. To ſtew tripe, 27. To ſtew 
a turkey or fowl, 35s. To ſtew a knuckle of veal two ways, 36. 
Beck ſteaks, 43. To fiew a rump of beef two ways, 44. A 
ramp of beef, or the briſcuit, the Freuchf way, 45. Beef gob- 
bets, 45, Neats tongues whole, 48. A lamb or calf's head, 
$3, A turkey or fowl in celery ſauce, 76. A turkey brown 
two ways, 79, A pretty way of ſtewing chickens, 85. To ſtew 
chickens; 88. Giblets two ways, 94, 95, To ſtew pigeons, 
. A ſtewed phenfant, 206, A hare, 111. To ſtew cucumbers, 

144, 
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FD EX. 
' 245-224; 135. Stewed peaſe and lettuce, 127. To ſtew red 
+ Cabbage, 129. Savoys forced and ſtewed, ib. To ſtew pears, 
185. To ſtew pears in # fancepan, 186. To ſtew pears purple, 
ib. Pippins whole, ib. A brace of carp, 191. To ſtew cod, 
194. Eels, 201. To ſtew cels with broth, ib. To ſtew prawns, 
' ſhrimps, or crawfiſh; 214. To ftew muſcles three ways, 21, 
215. Scollops, x15. To ſtew ſpinage and eggs; 222. To ſtew 
- parſnips, 224. 
$7111, how to uſe the ordinary All, 359. 
Stock fiſh, to dreſs; 434. 
Siu, to ſtuff a leg or ſhoulder of mutton, 55. To tiff a chine of 
ork, 87. Wa 
Stur con, how to roaſt a piece of freſh ſturgeon, 207. To roaſt a 
"fillet or collar of ſturgeon, 208. To boil ſturgeon, ib. Huw 4 
chuſe ſturgeon, 373. Ap 
' Suckers, to pickle, 308, 357- | 
Su ar of Pearl, how to make, 397, To clarify ſugar after the 


Spanich way, 422. 
' Serfeit _—_ to make 362. | 
Sweet , how to Fricaſey, 26. Sweetbreads of veal à la Dau- 
phine, 64. Another way to dreſs ſweetbreads, 65. 
' $Sweetmeat putiding, how to make, 249. 
* Syllabubs, to make, 313. To make everlaſtigg ſyllabubs, 314. Fine 
ſyllababs from the cow, 328. 
. Syringed fritters; to make; 181. 
* Syrup of roſes, how to make, 247, How to make ſyrup of citron, 
343, "To make ſyrup of clove gilliflowers, ib. To make ſyrup 
of peach bloſſoms, ib. To make ſyrap of quinees, is. 
T 


Tanſey, to make a tanſey two ways, 188. To make a water tanſey, 
233. A bean tanſey, ib. 

Tais, how to make different ſorts ef tarts, 185. To make piſe 
for tarts two «ays, 166. 

Teal, how to roaſt, 15. 

Fench, hew to fry, 192. To chuſe teneh, 372. f 

Thornback ſoup, how to make, 172. To fritaſey thornback white, 
209. To do it brown, ib. Te chuſe thoraback, 373. 

Thruſh, how to chuſe; 371. 
Thruſt, how to meke a Hquor for a child that has the thruſt, 174, 

Toa, to make fricd toaſts, 191. 

Tongue, how to boil, 10. To roaſt, 12. To dreſs a tongue and 
udder forced,*47. To fricaſey neats tongues, ib To force 
neat's tongue, ib. To ſtew neats tongues -whole, 48. To pot a 

cold tongue, 287. To pot tongues, 288. A fine way to pot 
tongue, ib. To pickle tongues, 389. 

© Tort, how to make a tort; 163. To make tort de moy, 164. J 
make a battered tort, 329. 

© Treacle water, how to make, 360. 

Trifle, how to mike a trifle, 324. ; 

Tyi pe, how to fricaſey, 26. To fry tripe, 27. To ſtew tripe, i. 
To roaſt tripe, 74. Te preſerve tripe to go to the Eaſt- Indie 


223. 8 "Tr 


V, 


de 


= — G 9G ⁊ÿ r — —_ 


I. N- D. E. X. 


\ Tihovt, how to chuſe, 372. / 

Truffles and morels, good in ſauces and ſoups, 23. How to de 

Turbat, bow to boil, 197. How to bake a turbot, 198. To chuſe 
a turbot, 373. 

Turkey, bow to roaſt, 6, x5, 74 Sauce for 2 turkey, 6, 20, 7*, | 
139, Sauce for a boiled turkey, 10. Turkeys may be larded,' 
13. To roalt a turkey the genteel way, 35. 
1. To ſtew a turkey in celery ſauce, 76. To dreſs a turkey or 

To ſtew a turkey brown two ways, 79. 

a turkey in imitation of a furgeon, 292. To chute a 
cock or hen turkey, or turkey poults, 369. 
gelly, 383. A.turkey ſtuffed aſter the Han burgh way, 424. 
Chickens and turkeys the Dutch way, 425. 

Tiriips, how to dreſe, 17. 
to make turnip wine, 336. 

Twile, how to dreſs a turtle the Weſt-India way, 382. To dieſs 
a mock turtle, 390. | 


To ſtew a tuikey, 


erſeftion, 78. 


A turkey, Sc. in 


How to make turnip ſovp, 174. How -/ 


Udder, how to roaſt, 12: * 

Uibridge cakes, how make, 405. 

Varniſs, a yellow, how to make 418. 
little baſkets, howls, or ary board where nothing hot is ſet on, 


A pretty varniſh to coloby + 


To draw veal gravy, 20. To dieſs a : 
To fricaicy veal, 25. 
To ragoo a breaſt of vezl, ih. To dreis @ + 
breaſt of veel in hodgepodge, 32. To collar a breelt ot veal, 33. 
To dreſs veal olives, 41- 
dreſs a ſhoulder of yeal with a rag»o of turnips; 54. Jo dies 
A diſguifd leg of veal aud bacon, i). 
To make 2 pillaw ot vesl, 60, To drefs bombarded veal, i. 
To make ves} rolls, 62. To make olives of veal the French way, 
ib, To nake a ſavory» diſh of veal, 62, To make veal blanquers, . _ 
63.. A ſhonider of vea! à la Piedmantoiſe, ib. To dreſs ſweet» - 
breads of veal a Ia Davphine, 64. Huw to mince veal, 130. To + 
To toſs up cold veal white, b. To meke 
a 0 rendine of veal, 132. To make-vcal.gravy; 139, To wake 
a very fine ſweet veal-pie, 154. Two other ways to make a veal /! 
To boil a ferag of veal, 265. 
liek or week people, 269. To collar a breaſt of veal, 290, How 
to make veal hams, 293. 
Feniſon, how to roaſt, 11. Different ſorts of ſauce for veniſon, ib.” 
How to keep veniſon ſweet, and make it freſh when it ſtinks, . 
lo make a pretty diſh of a breaſt of veniſon, 752," To bolt x 
hounch, or neck of veniſon, 73. To haſh veniſon, 132, To wake 
a veniſon pity, 167. To make ſea veniſon, 282. To pot veriſoy, , 
„ **7: To chuſe venifan, 367. The ſeaſon for veniſon, ib. 
cell, how to make, 353. How to make à vermicelli pud- 
ding, 248. To make a vermicel'i 
leans fritters; how to make, 
e, bew to make; 3594 


9 
Vea!, how to roaſt, 3. 14. 
fll-t of veal with collops, 23. 
a neck of veal, 31. 


to ſtew a knuckle © 


- woot. - 


veal a in Bourge: i 


fry cold veal, 131. 


To mince veal for. 


To chuſe veal, 305. 


pudding wich marrow, 152. 


I N D E Xx: 


Wafers, how to make fruit wafers of codlings, plumbs, &. 395. 
To make white wafers, ib. To make brown wafers, ib. To 
make gooſebetry wafers, 400. Orange wafers, 403. Fruit wafers, 


407. 

Walnuts, bow to pickle green, 296, 357. Hay to pickle them white, 
297, To pickle them black, 298. How to preſerve white wal- 
nuts, 350. To preſerve walnuts green, 351, How to keep 
walnnts all the year, 356. How to make walnut water, 359. 

Water, how to make water fritters, 181. To make water ſokey 
201, To make a water tanfey, 233, To make chicken water. 
270. To make water gruel, 271. Buttered water, 272. Sect 
water, ib. Barley water, 293. Walnut water, 359, Treacle 
water, 360. Blick cherry water, ib. Hyſterical water, . 
Red-rofe water, ib, Surfeit water, 362. Milk water, 7b. 427 
The ſtag's-heart water, 426. Angelica water, 427. Cordial 
poppy water, 428. : 

Weaver fiſh, how to broil, 197. 

Welſb rabbits, how to make, 218. 

Weſtminſter fool, how to make, 176. 2 

Nelpbalia. Sce Hams. — .. 

Whipt cream, how to make, 323. To make whipt ſy!labuhs, 2:4. 

Fhite-pot, how to make, r75. To make a rice white pot, 6. 0 
make white fricters, 180. A white pear-plumb pudding, 241 

_ White marmalade, 345. White ears, how to chuſe, 375. 

Fhitings, how to boil, 196. How to chuſe, 372, 

Wigeon:, how to roaſt, 15. To bil, rog. 

Wigs, how to make very good, 316. To make light wigs, ib. A- 
nather way to make good wigs, 407% 

i Ful, how to broil, 109. 

Wine, how to make raiſin wine, 332, 2. To make elder wine, 
332. To make orange wine, ibs. Orange wine with raiſins, i, 
Elder» flowen wine, 333. Gooſeberry wine ib. Currant ve, 
34. Cherry wine, ib. Birch wine, ib. Quince wine, 335. 
Cowſlip wine, ib. Turnip wine, 336. Raſpberry wide, 45, 
Blackberry wine, 41 

IPoodcocks, how to roaſt, y, rg, 107, Woodcocks in 2 ſurtont, il. 
to boil woodeocks, 108. To chuſe woodcocks, 370. 


| > 4 
Yeaſt dumplings, how to make, 253. To preſerve yeaſt for ſeveral 
months, 341. 


Tellaw varniſh, to make, 418. 
Yerkfhire pudding, how to make, 181. To make a Vorkſte 


Chrillmas-pic, 168, Yorkhhire; why famous for hams, 2974 


